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ONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON FIBRE 


It takes good cans 
to keep canned foods good 


ACKERS'’ cans cost a small 

fraction of the value of a 
season’s pack. But they have 
a great deal to do with the 
welfare of the pack—with its 
quality as tested in the con- 
sumer’s kitchen. 


The housewife wants her 
money’s worth. She also 
wants wholesome and appe- 
tizing foods. She has learned 


—millions of her—that she 
can get what she wants in 
canned foods. 


Give her the kind of canned 
foods she wants—give her 
quality canned foods—and 
the industry prospers. 


Good cans are a form of in- 
surance. They safeguard your 


pack and your reputation. 


American Can Company takes pride in making good cans 
and all that goes with them—good deliveries, good closing 
equipment, and good service to match. These are our particular 
functions, and our chief share in promoting quality canned foods. 
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THE CANNING TRADE 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, 
BOXES, PACKERS’ SUPPLIES 


Phones: 
PLAZA 1140 & 4484 


CANS, 


BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


Presideni 
Vice-President. 
Treasurer, 
Secretary, 


W. H. Killian. 

C. Burnett Torsch 
Leander Langrall 
William F. Assau. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 


Committee on Agriculture, 


Counsel. 
Chemist. 


Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, H. -E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R.S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

W- E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Leroy V. Strasburger 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 

JOHN R. MITCHELL CO. 
Foot of Washington St. : 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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ECONOMY 


PLUS EFFICIENCY 


THE BEAR BRAND CAN- 
NERS’ APRON is a great im- 
provement over ordinary aprons. 
It is made of sturdy, durable, 
extremely lightweight, 
rubber-coated fabric, and is ideal 
for men and women in all canning 
and bottling operations. Great 
durability, comfort and efficiency 
mean Maximum protection 
at minimum cost. 

ET us grow your tomato plants this season. We Medium size, 34" wide by 44" 
still have enough acreage left to book about 25 long, weighs only 16 ounces; the lightest high-grade 


MILLION more. We can give you fine field grown apron made. Send trial order TODAY - and be con- 
plants, grown on new land free from disease and will 


guarantee them to reach you in good condition. If vinced of BEAR BRAND supenemny. Price only 
interested write or wire us for contract prices... $15.50 dozen. Economy, durability and greater com- 
fort guaranteed. Sample of fabric on request. 


25 Million Tomato Plants 


Color-Neat Grey 


JOBBERS: Send for Distributors Prosposition 


J. P. COUNCILL CO., Franklin, Va. William M. Gross 
Carver Building, 


Sharon, Penna. 


LANDRETH GARDEN SEEDS 


SPOT OR 1923 CROP SEEDS 


We have for spot delivery, a few Alaskas, Green 

Admirals. These are all short. 

Sweet Cor is short. We still have some however. 
Write us for prices. 


We also have the following for spot delivery —— 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 


Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 


When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our | 39th 
year in the business. 


D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
139 years in the Seed Business. 


THE LANDRETH 
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THE KIEFER 


CATSUP FILLER 


Made with 12, 18, or 24 filling tubes; 
capacity 40 to140 bottles a minute; en- 
tirely automatic. 


This new machine, on which hundreds 
of thousands of bottles of catsup were 
packed last season, has many advantages 
which no catsup bottler can afford to over- 
look, if he wants to fill his catsup at low- 
er cost, put out a pack of better-filled 
bottles, and overcome the many troubles 
of catsup filling. 

All air is withdrawn.from bottles; they 
are filled to any height desired, even level 
full; solid pack; no perceptible loss in tem- 
perature when filling. 

Will not fill broken bottles; no slop or 
waste; no open tank; nothing to take apart 
when cleaning. 


These are justa few of the important 
features of this machine. Write for full 
details. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio. 


The machine that 
does better work 
at higher speed and 
lower cost. 


“Pitted By The Monitor.” 


The day is coming when a statement like that 
will be a recommendation to any can of cherries 
among the buying public. 


Right now, many Packers know what it means— 
many users know that certain brands of cherries 
have fewer pits, less torn stock, are richer in 
flavor and in every way are superior and so they 
specify those brands when they buy, but they do 
not yet know that such brands are MONITOR 
pitted, which accounts for the superior quality. 
They are bound to know, eventually. 


Are yours? If not, let’s get together now for this 
year’s pack. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS 
‘A. K. ROBINS & CO. 
Baltimore. Md. 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 
Tillsonburg, Ont. Hamilton, Ont. 
KING SPRAGUE CO. 
353 E. 2nd. St., Los Angeles Calif. 


Canadian Plant 
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FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES ---- See H & D 


H & D Corrugated Fibre Boxes get there with the goods. 
Shipped to a nearby town or to a point across the 
continent, they arrive with contents intact. 


You risk no defaced labels or leaky cans when you ship in these 
better boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the efficiency and economy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’. 


THE HINDE & DAUCH PAPER CO 
Member Canning Machinery 
& Supplies Assn. 

800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto — King St. Subway and 
Hanna Ave. 


A Corrugated Fibre 
Shipping Boxes 


SALT OF QUALITY 


“*Gives The Flavor-—— You Favor.’’ 


CHEMICAL and analytical tests have proved 
that KERR quality is best for canning. 


A generous sample is yours for the asking. A 
free trial will convince you that it is pure and 
economical to use. 


Order Your Sample of KERR’S 
Special Canners Salt Today. 


Alexander Kerr, Bro. & Co. Inc. 


Refineries: PIFFARD,N. Y. 
Baltimore Philadelphia 


HANSEN PEA AND BEAN FILLER 
1924 MODEL 


Interchangeable for No. 1, 14, 2, 2 & 3 cans; also built for No. 10 cans. 


ELIMINATED. 


THE 1924 MODEL HANSEN FILLER IS UNQUESTIONABLY THE SMALL- 
EST, SIMPLEST, MOST EFFICIENT AND PERFECT PEA FILLER THAT 
HAS EVER BEEN BUILT. EVERY UNDESIRABLE FEATURE OF OTHER 
FILLERS AND THE “OLD STYLE” HANSEN HAS BEEN ENTIRELY 


Only machine with an automatic stop. | Separate control of both peas and 
brine. Longest lived filler at least repair cost.’ No open brine tank exposed 
to dirt and flies. Safety shearing pin in pulley instead of head. Has no hopper 
agitator to cut and crush tender peas. 

Impossible to overfill can wilh either brine or peas. 


Has less than half the number of parts of any other pea filler. Only machine 
where brine is cut off automatically when filler stops. Mixing head and briner 


entirely enclosed and cannot leak brine regardless of wear. 


All materials carefully selected and tested, finished workmanship by skilled mechanics. 
Has no open brine tank to overflow; brine shut-off not dependent upon float valves; no stuffing boxes. 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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AYARS 1924 
New Perfection 
PEA and BEAN FILLER 


This Model Made For No. 1, 2, 3 and 10 cans. 


REVOLVING HOOPER 


New design, straight side, large at the bottom. 
The peas do not stick to one side and get cold 
They are always level in the hopper at all 
heights and do not require any agitator. 


HAS POSITIVE CAN FEED 


CIRCLE SPRAY IN NECK OF HOPPER 


SPLASH PLATE over cans so peas will not 


wash out on floor. 


Brine goes in cans hot. Large heater 
in brine tank. 


CHANGING GRADES.—Filler stops and all filled cans deliver to closing machine—LARGE DEL- 
IVERY DISK— NO CAN NO FILL—WILL NOT WASTE BRINE—-NO RUBBERS to catch 
cans after they become worn—-FILLS ABSOLUTELY ACCURATE—DOES NOT CUT PEAS— 
BAKED BEANS—Only filler for baked beans. Has separate measure and seperate saucer. If measure fails 
to drop part or all the quantity of beans the can will show slack to inspector. 


Ayars Machine Company new 


SALEM 
JERSE 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
; Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ArTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 
TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. 


Sample copy free. 
One Year, - 


- - - - - - $3.00 
Canada, - - - - - - - ~ - $4.00 
Foreign, - - - - - - - ~ - $5.00 
Extra copies, when on hand, 10 cents each. 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


The last word in Convention reports has been said 
—our ’Steemed Contps. are both out—at last. 


* * * 


See where our old friend Ladd, he who put North 
Dakota very much on the map in the early days of 
pure food law effort—now Senator Ladd—is trying to 
pour water on the troubled oils at Washington. 


* * * 


“What is this country coming to?” cries an edi- 
torial writer. The answer is easy—to canned foods, 
after the big Canned Foods Week. 


* 


Truth tersely told: “If this industry (the canners) 
does not support Canned Foods Week, there certainly 
must be something wrong with their heads. It is abso- 
lutely the cheapest and the most effective advertising 
that canned foods have ever had,” says a writer in a 
recent letter to us on this subject. 


* * * 


RE NOT “MERCHANDISING” BROKERS—In 
A the closing session of the annual Convention of 

the Brokers’ Association, on Thursday morning, 
January 24th, Secretary Paul Fishback reminds us, 
there was an animated and interesting discussion of 
the question of the broker who merchandises specula- 
tively in food products—i. e., one who buys and sells 
for his own account large quantities for the primary 
purpose of holding the merchandise for an increase in 
price and the resultant added profit. We are further 
reminded that there was no defense offered for the 
broker who indulges in this practice, the discussion 
centering principally upon a proper method for the As- 
sociation to express its disapproval of this practice. 
A motion was offered that the Code of Ethics of the 
National Food Brokers’ Association is amended to in- 
clude a paragraph reading in effect that the broker who 
merchandises speculatively is unethical. 


So the National Food Brokers’ Association has 
gone on record as opposed to such practices, and its 
members are supposed to abide by its actions. This 
question has been aggitating the minds of a good many 
men in this industry, as it has also the wholesale gro- 
cers, and the above should be answer enough so far as 
all members of the Brokers’ Association are concerned. 


HE NEED OF CARE IN EXPORTING—The Food- 
fa stuffs Division of the Bureau of Foreign and Do- 
mestic Commerce has just received a letter from 
the American Consul at Calcutta, India, written to one 
of the Co-operative Associations in this country. From 
his letter it appears that entry was refused to a ship- 
ment of evaporated fruit since the containers bore no 
statement or indication of the country of origin, as 
required by the Indian Merchandise Marks Act. 


It was only after some pressure had been exerted 
that these goods were finally permitted to enter. Occur- 
ances of this sort are frequently unfortunate, since 
serious financial loss may result, or, even worse, the 
foreign buyer may become dissatified with American 
goods and shippers. 


The Bureau of Foreign and Domestic Commerce 
will be glad at all times to furnish information to re- 
spective shippers concerning tariffs, pure food or other 
similar regulations, and general information regarding 
the export trade. 


ROPER CREDIT—Recently, in commenting upon 
the fine work done by various sections in connec- 
tion with Canned Foods Week, we called atten- 

tion to the good work of the Cincinnati Committee, and 
mentioned, in particular, the attractive circular gotten 
out by them, and in which we saw the fine hand of Wm. 
H. Gersie, of the United States Printing and Litho- 
graph Co. We did not give this big label house as much 
credit, however, as it deserved, for they not only pro- 
duced this exceptionally fine circular, but they did it 
at their own expense, and distributed it over a wide 
territory as their individual contribution to the good 
cause. If any canner had attempted to pay the bill for 
this he would have realized how advertising of this ad- 
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vanced sort runs into real money. It is one of the out- 
standing features of the 1924 Canned Foods Week, in 
which Cincinnati rated very high, if not at the top. 


USINESS FLUCTUATIONS—In the early days of 
B aviation we heard much more of “air-pockets,” 
which often brought disaster to the airmen, than 
we do now; but it would seem that general business has 
been running into such air-pockets in recent months. 
These have happened so often during the past year that 
business men are beginning to think seriously about 
them. A period of active, intense buying will be en- 
joyed for a month or two, and then will suddenly slump 
off, and a like period of depression will ensue. Just as 
business begins to adjust itself to this new condition, 
buying will again come on and the brisk days will once 
more be felt. From the beginning of the new year 
until well after the Convention the canning industry 
’ was humming with good business; orders for spots and 
futures, and orders for machinery and supplies flying 
thick and fast. In the past fortnight or so this has 
seemed to all disappear, and we are now in one of those 
air-pockets to which we have referred. Why should 
this be, and what is the cause? No one seems to know, 
though, of course, there are plenty of opinions and ex- 
planations, but hardly any of them satisfactory. The 
canning industry is not alone in this; all other lines of 
industry are feeling the same effect, but with this dif- 
ference. The canning industry, to use the vernacular, 
is “sitting prettier” than it ever did in its life before. 
The machinery and supply men have done a quite sat- 
isfactory amount of business to date, but, of course, 
would like to guard against the dilitory canner who 
puts off his needs until the last moment. And there is 
really no sense in the canners holding off, because they 
have made preparations for the 1924 pack, most of 
them have sold well of futures, and they will need the 
machinery and the supplies, and they know they will. 
Why not let the supply men have their orders now and 
so be sure of having them when wanted. Delay now 
will only cause them worry and possibly leave them 
without the machinery or the supplies when needed. 
But the machinery and supply men have a comfortable 
amount of business on their books which they will take 
care of, and they are not worrying, except to save the 
canner from trouble. That is that side of it. Then for 
the canners. It is said the buyers have quieted down— 
are not buying as they were, either of spots or futures. 
And there are those who intimate that it is time they 
quit on futures at least. Certainly as to spots the can- 
ners do not care when they start buying again; most 
of them have nothing to sell, and those who have know 
their value of the goods, and are not letting go unless 
the buyers meet their ideas. A wonderful situation 
when you think of it: futures well sold up insuring a 
good market for the 1924 packs; spots so well cleaned 
up that nothing can prevent clean decks before new 
packing time comes. No wonder the industry is “sit- 
ting pretty” and leaving the worrying to some other 
line of business. This industry has passed through its 
days of after-war dreariness and bleakness and come 
out into the sunshine of new and better business; and 
the big increasing consumption of canned foods makes 
it practically certain that the bright days will continue 
for many months to come. Other lines of industry may 
have their troubles—and we do not gloat over them by 
any means—but the canning industry is riding high. 
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DEMAND ONLY QUALITY CANNED FRUITS 


ALES of high-grade canned fruit were good in 
Austria last year, says Assistant Trade Com- 
missioner Prentiss M. Terry in a report to the 

Department of Commerce. The Austrian fruit pre- 
serving industry was unusually active, particularly in 
the manufacture of high-class jams, and a brisk de- 
mand for fine bottled goods among hotels and private 
consumers. Jams of only medium quality find a dif- 
ficult market, and many Austrian factories engaged 
in the large scale. manufacture of jams are still suffer- 
ing from the general aversion which prevailed against 
them at the close of the war because of the very poor 
quality produced at that time. These large manufac- 
turers complain of the lack of business. 


RATE OF YIELD DECIDES THE PROFIT. 


By the Soil Improvement Committee of the National 
Fertilizer Association. 


OST farmers figuretheir production on an acre 
i basis—that is, so many bushels of corn or pota- 

toes, so many tons of hay, so many bales of cot- 
ton per acre. Some are apt to lose sight of the fact, 
however, that in selling the crop that basis doesn’t 
actually hold good. Corn is not sold by the acre; 
neither is hay. They are sold by the bushel ,.and ton. 
So it is that often a man figures his costs on the acre 
basis, when as a matter of fact the acre cost may have 
little or nothing to do with the profit on the crop. Let 
us explain, first, with an instance provided by Mr. John 
Shutt and his son of Garrett, Ind., who grew potatoes 
on adjoining land last summer. The father used ordi- 
nary seed, 17 loads of manure and no fertilizer. The 
son used certified seed, green-sprouted, the same 
amount of manure and 475 pounds of a 4-8-6 fertilizer. 
Mr. Shutt got 75 bushels of potatoes per acre at a cost 
of about $1.13 a bushel. John got 227.6 bushels at a 
cost of 35 cents a bushel. Suppose the market had been 
one dollar. The father would have had to lose 13 cents 
on each bushel, while his son was making 64 cents on 
each of his bushels. 

Another instance, also with potatoes, is furnished 
with the record established by J. S. Wile, Souderton, 
Pa., who has recently been accorded the championship 
among potato growers of that State. Mr. Wile pro- 
duced 2,630 bushels on 5.9 acres, an average of 445.8 
bushels per acre. On his best acre he grew 532.4 
bushels. His average cost of production on the 5.9 
acres was 27.2 cents a bushel, while on his best acre 
the bost was 22.8 cents per bushel. Thus, after attain- 
ing a rather abnormal rate of yield—445.8 bushels per 
acre—Mr. Wile, still further increasing the rate by 
86.6 bushels, reduced his production costs by 4.4 per 
bushel. 

Thus the difficulties connected with figuring costs 
on an acre basis seem apparent, especially when it is 
remembered that the crop must be sold on a bushel 
basis. It is often true that the expenditure of a little 
more money per acre will produce enough additional 
crop units to materially reduce the cost of each, and 
thereby insure profits even in unfavorable markets. 

If potatoes or any other crop is going to be grown, 
enough thought, enough time, enough labor, enough 
money should be spent to insure that, when harvested, 
there will be enough bushels to share the total cost and 
provide a profit. That is a simple business proposition. 
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All Packers— 


Before Placing Contracts for 
Their Can Requirements 


SHOULD CONSIDER: 


First-QUALIT Y— 
Second—SERVICE— 
Third—EQUIPMENT— 


Our many years of experience in Can-making enable 
us to produce Cans of A-1 Quality. 


Our large and efficient corps of closing machine ex- 
perts, our location on two railroad sidings, our dock on 
the water-front enable us to give the Service required. 


Our connection with closing machine manufacturers 
enables us to furnish the latest, speediest and best 
closing machine Equipment. 


Can you see any reason for not letting us take care of 
your requirements in the manner you desire ? 


Put Your Troubles Up To Us 


Inquiries appreciated 


Metal Package Corporation of New York 
Executive Offices: 110 East 42nd Street, 
New York, City. 


PLANTS: 


Sanitary Cans: 


BALTIMORE MD. MASPETH, N. Y. BROOKLYN, N. Y. 
Boyle Plant. 


9 
4 
5 
a 3 
ba 


10 THE CANNING TRADE 


THE FLUCTUATIONS IN SUGAR DURING 1923. 

UGAR refiners in 1923 had all the ups and downs 
S of a ten-year pre-war period, according to Earl 

D. Babst, president of the American Sugar Re- 
fining Co. The inventory of the company fluctuated 
as much as $2,500,000 in a single day, Mr. Babst states 
in his annual report made public today. 

The price of raw sugar changed 115 times, he de- 
clares, and the extreme fluctuation of 3.375 cents per 
pound in raw sugar prices during 1923 was greater 
than the fluctuations of the entire ten years preceding 
. the World War, in all of which time it was only 2.725 

cents. 

In the post-war disorganization of prices sugar 
went to greater extremes than any other basic com- 
modity. Compared with the average prices of 1910, 
sugar’s fluctuation since the Armistice is shown to have 
been greater than the combined fluctuations of wheat 
and cotton, and almost equal to the combined flunctua- 
tions of wool, rubber, coal and copper. 

The year 1923 was unprofitable for cane sugar re- 
finers, the report says, and the loss of $1,693,070.01 on 
1,165,000 tons of raw sugar refined by the company 
during the year is ascribed by Mr. Babst to the 115 
fluctuations of raw sugar prices. In 1922, he points 
out, the company refined 1,650,000 tons as a profit of 
$10,083,832.55. 

Sales of the company totaled $200,000,000. Nearly 
600,000,000 pounds of package sugar alone were sold. 

The year opened with a declining market and a 
limited domestic demand for refined sugar, according 
to the report. England. the Continent and the Far 
East were in supply, and their markets quiet. Cuba 
was expecting a large crop. “These were reassuring 
conditions to the trade, in view of the even balance be- 
tween production and consumption,” Mr. Babst states, 
adding that “Out of this favorable and quiet start 
sprang a most sensational year.” 


Speculators Drawn to New York Market.—The 
Cuban crop by late January gave indications of disav- 
pointing results. “European buying of Cuban raws in 
competition with American refiners quickly became ag- 
gressive. Sharp price advances and fluctuations be- 
gan to reflect these elements of increased consumption, 
decreased supply and active European competition. 
Publicity given to all these factors began to play upon 
the situation. Speculators were drawn from other 
markets, and soon the New York Sugar Exchange was 
doing a world business in sugar futures.” 

About the middle of February a regular official 
trade bulletin was issued from Washington, and, the 
report states, “immediately was interpreted as con- 
firming the view that the needs of the world were 
larger than the prospective production.” The Cuban 
statisticians, Guma-Mejer, almost simultaneously re- 
duced their estimate of the Cuban crop. Soon the 
housewives’ scramble was on, and retail grocers were 
limiting sugar sales to any one customer. 


The inventory of the company fluctuated as much 
as $2,500,000 in a single day, Mr. Babst states. Raw 
sugar prices advanced faster than refined. owing to 
the competition of European buyers. Trade pressure 
had forced the refiners into a large business at little or 
no profit, and they were faced with inventory risks in 
the raw sugar purchased for replacement. The re- 
finers endeavored to allay the public alarm and coun- 
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seled the housewives to buy for the household in the 
customary way. 

The Housewives’ Boycott.—Investigations and 
court proceedings followed, culminating in a house- 
wives’ boycott. “In away,” Mr. Babst says, “the boy- 
cott was the outstanding economic feature of the year, 
for it succeeded in interrupting during the summer the 
even flow of supplies, thereby throwing greater pres- 
sure on our invisible stocks of sugar. 

“Between the scramble and the boycott the whole 
machinery of sugar distribution was turned topsy- 
turvy. We had an enormous demand with sensational 
price advances in the early winter, the season of small- 
est consumption, and a lack of demand with severe 
price declines in the summer, the season of greatest 
consumption.” 

During the summer the United States refiners 
were operating at little more than half their capacity, 
in contrast with the heavy volume of meltings cus- 
tomary at that time. The report states that this pro- 
longed period of stagnation finally reduced domestic 
supplies in the hands of the trade to a point where a 
general demand arose. 

The Cuban crop was now definitely known to be 
reduced to about 3,600,000 tons, which was inadequate 
for the needs of the country in the fall. With the 
canning of a plentiful September fruit crop, household- 
ers began to increase their purchases. Prices rose by 
the end of September, approaching the high point of 
the year, and with many flutuations remained at the 
higher level until the close of 1923. 

Mr. Babst ponits out that “The refiner, as the 
connecting link between production and consumption, 
is most anxious to keep the streams of sugar from the 
tropics flowing steadily, free from all artificial re- 
straints, free from crusades and free from illegitimate 
speculation.” 

The development of exports is regarded by Mr. 
Babst as a necessity for the maintenance of Cuba’s 
expanded production. He calls attention to the fact 
that the 2,000,000 ton gain in European sugar produc- 
tion in the last four years has been almost as large as 
the eight-year gain of the United States field under 
war pressure. The United States field comprises, in 
addition to domestic beet and cane, the production of 
Cuba, Hawaii. Philippines. Porto Rico. Sante Domingo, 
Hayti and the Virgin Islands. Mr. Babst remarks 
that “there is bound to be a race for the sugar markets 
of the world.” 

The wholesale price of refined sugar in the United 
States during 1923 is shown by the report to have been 
lower than the price in England, France, Spain, Italy, 
Holland, Norway, Canada or Uruguay. The price of 
sugar last year, compared with the average price from 
1890 to 1899, indexed at less than 180, according to the 
report, while the composite average price of milk, eggs, 
butter, bread and potatoes indexed at more than 215. 

The food value obtainable from sugar for one cent 
in 1923 is shown to have been 214 calories, compared 
with 174 for bread, and for meats like pork 115, beef 
69 and fowl 27. Dairy products like cheese, miik and 
butter yielded only 80, 79 and 72 calories, respectively, 
for one cent, according to the report. 

“In 1918,” says the report, “we started to change 
the 12-hour shift then prevailing in the sugar refining 
industry to an eight-hour shift. This change was made 
gradually and still continues to be a step in advance of 
most of our competitors.” 
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A New Hypothesis of Perforations' 


March 17, 1924 


By E. F. Kohman 


Research Laboratary National Canners Association 
Washington, D. C. 


| (a) Address given before the Northwest Canners Association, Portland, 
| Oregon, January 3, andthe Fruit Section of the National Canners Con- . 


| vention, Buffalo, January 23. 


A scientific article on this subject is given 


| in the Journal of Industrial and Enginneering Chemistry, March, 1924. 


N OUR discussion of perforations we may include hydrogen 
I swells and hydrogen springers. These three types of non- 
merchantable cans all belong in the same category, since the 
fundamental chemical reaction which causes them is similar. 
We may call this chemical reaction by various names. It may 
be termed corrosion, solution or exidation of the metal in the 
can with or without the formation of hydrogen. Whatever the 
cause of this corrosion, whether it is a defective seam, a breath- 
ing gasket, defective tin plate, a large amount of oxygen in the 
fruit, an inadequate exhaust to eliminate this oxygen, too great 
a head space, or whether it is due to storage in warm climates, 
in every case the fundamental chemical reaction involved is one 
in which the individual atoms of iron and tin are oxidized and 
changed to the ionic form. In other words, they are robbed of 
two negative electrical charges known as electrons, leaving them 
with two excess positive charges of electricity. This introduc- 
tory remark addressed to an audience of canners should be ac- 
companied by an apology for the use of chemical terms were it 
not for the purpose of emphasizing the necessity of one investi- 
gating this problem to consider it in all its chemical aspects and 
details as well as the technical phases. 

This reaction. as stated above, is commonly known as oxida- 
tion. In one sense, oxidation is an apt expression because it 
indicates oxygen, and, as will be seen later, oxygen may be a 
decided factor in bringing about perforations, hydrogen swells 
and springers. However, this may be misleading, because oxy- 
gen is not always directly involved. If Smith owes Jones $100, 
he may fulfill his obligation by handing Jones a $100 gold piece. 
He is more likely, however, to write him a check. This check 
has no intrinsic value, as Smith may tear it up and write a 
second one, and no one will be the poorer for it; yet, when Smith 
accepts it, he credits Jones for having fulfilled his obligation. 
This is due to the fact that somewhere or other the check is 
backed by gold or its equivalent. In an analogous manner we 
may have oxidation of the metal in the tin can without oxygen 
being directly involved, even though the same fundamental oxi- 
dation reaction always takes place. 


There are a number of possibilities when one begins to con- 
sider the different substances which may be factors in this oxida- 
tion. Acidity is commonly regarded as being the primary cause 
of perforations, hydrogen swells and springers. There are sev- 
eral reasons, however, why we must conclude that this is not 
the primary cause, A simple reaction between a metal and an 
acid always evolves hydrogen in proportion to the amount of 
metal and acid reacting, but in the problem we are discussing 
there is no definite parallelism between the acidity (hydrogen 
ion concentration) of the fruit and the formation of perforations, 
hydrogen swells and springers, nor is there any close relation- 


ship between the amount of metal going into solution and the: 


amount of hydrogen formed. For example, we have seen goose- 
berries packed in May in No. 2 plain cans, and by the following 
August a considerable proportion had become hydrogen swells, 
but the cans gave no appearance of being badly corroded. On 
the contrary, we have seen rhubarb also packed in May in No. 10 
plain cans, and by the following August most of the tin appeared 
to be stripped from the plate, but there was no trace of hydrogen 
in the cans. We may, therefore, reasonably expect to have per- 
forations with a great variation in the amount of hydrogen 
formed. In other words, we may have perforations occurring 
with only a limited amount of swells and springers, or we may 
have swells and springers develop without any appreciable per- 
foration. 

_ Furthermore, the least acid fruits are by no means the ones 
which give the least trouble. For example, the Bing cherries, 
grown in the Northwest, are among the least acid of the fruits 


commonly canned, yet perforations occur so early after packing 
that canners will not risk putting Bing cherries in enameled 
cans. As an illustration, some experimental packs of Bing cher- 
ries canned in July are now—six months later—between 20 and 
50 per cent perforated. It is no uncommon experience for 100 
per cent of them to perforate within a year. The oxygen con- 
tent of these cherries is not high as compared with other fruits, 
and removing it by means of a vacuum does not appreciably re- 
duce their tendency to perforate. 


. A consideration of the different action of fruits in plain and 
enamel-lined cans presents some suggestive features. The great 
bulk of perforations as well as hydrogen swells and springers 
occur in enamel-lined cans, In most instances the same kind of 
fruit is not packed in both types of cans, but this would hold 
true even if such were the practice. This behavior has been 
explained with the theory that in the enameled cans the action 
is concentrated on the small areas where there is a break in 
the enamel. To give significance to this idea, one must assume 
that when spread over the entire area of a plain can, the active 
agent is spent before much injury results. In other words, if 
the acid is the primary factor, then we must assume that in a 
plain can, where the action is spread over the entire area of the 
can, the acid is spent before much injury results. But the acidity 
of fruits is spent in no such manner, whether canned in plain or 
—— cans. We must, therefore, look for other factors than 
acidity. 

We believe there are in the fruit some substances other than 
acids which in actual commercial practice are very important 
factors in determining the extent to which the fruit corrodes 
the can. It seems probable that their amount varies greatly, 
particularly in the fruits after canning due, in part, to varia- 
tions in the manner of handling. In some fruits which per- 
forate enameled cans badly, but not plain cans, the quantity of 
these substances must be relatively small if we explain this dif- 
ference to be due to their action all being exerted on the small 
areas not protected by the enamel in the enameled cans. The 
following data is presented to show that oxygen acts in such 
a manner in causing perforation, hydrogen swells and hydrogen 
springers. We do not wish to imply that the idea that oxygen 
is a factor in this respect is new. It has often been mentioned 
in this connection. Sellers patent* for removing the oxygen 
from apples previous to canning by means of a vacuum is based 
on this. But the data here presented analyzes the effect of oxy- 
gen and the nature of its action in a way that it should throw 
some light on this important problem, 


In a preliminary experiment, York Imperial apples were 
peeled, quartered filled into the cans without water and subjected 
to a vacuum of 28 to 29 inches three successive times, and the 
vacuum was released each ime with oxygen, as described in a 
previous paper.’ The apples so treated were then divided into 
two lots, one of which was given no exhaust before canning, 
while the other was given a two-minute exhaust in boiling water. 
These two lots are represented, respectively, by Curves I and II 
in Figure I, where a slight effect of the exhaust is shown in 
delayed perforations. 


_ But the striking thing in this experiment is that at the same 
time apples were also filled with nitrogen instead of oxygen and 


‘perforations have not occurred up to the present time after a 


period of forty-five weeks, although there are now 16.6 per cent 
springers and swells among them, most of which formed after 
the oxygen-filled apples had practically all perforated. 


* Sellars, U. S. Patent No. 1, 279, 379, Sept. 17, 1918. 


*Kohman, Journal of Industrial and Engineering Chemist 
15, 278, 1923. 
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THE CANNING TRADE 


Service Counts 


The ability to obtain deliveries in times of stress is one of 
the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 


Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 


Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 
ing. 


Southern Can Company 


Baltimore, ~ Maryland 


NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘‘SOCOCAN’’ especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 


High speed Body Forming Machine, 
> with side seam Soldering Attachment. 
royer- Ox Patent claims on special designs have 


been allowed. 


The TROYER-FOX Body Form- 
ing Machine, with side seam Sold- 
ering Attachment, coupled with 
the New 6-Station Rotary Flang- 
er, and two Spindle Seamers, 
makes an ideal line-up for mak- 
ing the round sanitary can. 


The high speed, low upkeep cost 
and continuous operation, cut 
can making costs tothe very 
minimum. 


Let us send you particutars. 
Speed 200 to 225 finished can bodies per minute. 


SEATTLE-ASTORIA IRON WORKS u's A 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES . 
J. L. COLLINS R. E. FAIRBANKS GEO. DOWSING THE H. S. GRAY CO. 
112 Market Street 504 Wrigley Bldg. Metropolitan Bldg., 832 Fort St, 


San Francisco, Cal. 400 N. Michigan Ave., Chicago, Ill. Sydney, N. S. W. , Honolulu, T, H. 
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Fu. 1—Pk&RFORATIONS WITH OXYGEN-FILLED APPLES, HELD aT 37° 
C. (99° CANNED AT TH SAME 
FokMED NO PERFORATIONS, SWELLS, OR SPRINGERS UP To 40 WEEKS. 
THE 40TH AND 451H WELKS IC.6 Per cent SWELLS 4ND SPRINGERS 
DEVELOPED 


In this experiment, as well as the succeeding one represented 
by Figure II and described below, No. 2 enameled cans were used 
and the canned apples were stored in an incubator at approxi- 
mately 37 C. (99 F.) for the greater part of the time. For three 
short intervals, adding up to a total of four weeks, the incu- 
bator had to be used for another purpose. Because of the higher 
temperature of storage the action on the can was more severe 
than would have been the case in commercial practice. 


Figure II represents an experiment with yellow Newton 
apples with which a greater number of variations in oxygen con- 
tent was employed and a different lot of cans used. The 80 per 
cent oxygen curve represents apples peeled, quartered and sub- 
jected to a vacuum of 28 to 29 inches three successive times, the 
vacuum being released each time with oxygen. After this treat- 
ment the gas in the apples was found by analysis to be 80 per 
cent oxygen. The 32 per cent oxygen curve represents apples 
subjected to a vacuum of 15 inches but once, the vacuum being 
released with oxygen. The 13 per cent oxygen curve represents 
untreated apples. The nitrogen and the carbon dioxide curves 
represent apples subjected to a vacuum of 28 to 29 inches three 
successive times, the vacuum being released each time with nitro- 
gen and carbon dioxide, respectively. The curve designated as 
“soaked” represents apples peeled. quartered and held under a 
2 per cent salt solution for 16 to 18 hours at ordinary tempera- 
ture. This is a practice developed commercially by apple canners 
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canners to prevent the apples from darkening slightly during the 
process. This discoloration is due to their oxygen content. The 
oxygen is consumed by the respiratory processes in the apples 
during the soaking period. The salt solution prevents additional 
oxygen from the atmosphere from diffusing into the apples and 
the salt apparently functions in preventing peroxidase discolor- 
ation on the surface of the pared apples. After this preliminary 
treatment the various lots of apples were all canned in the same 
manner with a two-minute exhaust in boiling water and a2 five- 
minute process. 


In Figure II there is brought out a striking relationship 
between the quantity of oxygen in the can and the rate of loss 
due to perforations, swells and springers. In round numbers, 
the apples in a can contained 55 cc. of gas (about 2 ounces), 
irrespective of its composition, except in the case of the carbon- 
dioxide-filled apples, from which we obtained about 85 to 90 cc. 
per can by our method of analysis. This was probably due to a 
considerable amount of carbon dioxide dissolving in the apples 
as well as filling the intercellular spaces. It may be of interest 
to state that apples when sulyjected to a vacuum repeatedly out 
of contact with water will take in, when the vacuum is released, 
approximately the same volume of gas that was withdrawn. 
Most fruits, however, will suck in their own juices to a large 
extent, and it is, therefore, impossible to replace the gas in them 
with an equal volume of another gas, as is the case with apples. 
Moreover, we have evidence that the removal of oxygen by 
vacuum does not reduce perforations and hydrogen formation 
with other fruits as it does with apples, indicating that in them 
there is a substance other than oxygen, but whose effect is sim- 
ilar to that of oxygen. 


In order to obtain a closer insight into the nature of the 
action of oxygen in canned fruits, we made an analysis from 
time to time of the gas in the six lots of canned apples repre- 
sented in Figure II, For this purpose a separate pack was put 
up from the same apples and the same methods were used. This 
data is presented in Table I. In a previous publication* we 
showed that the disappearance of oxygen in canned fruits is due 
to its combination with the metal of the can. Since the area 
of metal exposed in enameled cans is likely to vary greatly, 
the rate of disappearance of oxygen must vary likewise in indi- 
vidual cans. We give, therefore, the individual determinations 
as being more significant than averages. As the apples, after 
filling them with the various gases, were exposed to the air for 
a short period during which the cans were filed with water, the 
tendency of the carbon dioxide to go into solution during this 
interval of exposure would cause an equivalent amount of air 
to be sucked in. To the extent that this occurred, certain cans 
among the carbon dioxide-filled apples would contain more air 


jose therefore, more oxygen than the nitrogen-filled or soaked 
apples. 
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MAX AMS Closing Machines 
for Sanitary Cans - - “Standard of the World” 


There is an AMS Closing 
Machine for Every can 
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The Max Ams Machine Co. 
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BRANCHES: Chicago and London, England. 
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Corn, Pea Tomato Canning Machinery 
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TABLE I. 


DISAPPEARANCE OF OXYGEN AND APPEARANCE 
OF HYDROGEN IN CANNED APPLES 


Volume (cc.) Per No. 2 Can (11 Oz. Apples) 


Days Carbon Half 
After Soaked Nitrogen Dioxide Normal Oxygen Oxygen 
Can- Apples’ Filled Filled Apples Filled Filled 
ning Apples Apples Apples Apples 
Volume Volume Volume Volume Volume Volume 
O: H; O: Hz O:2 O: HF. 
0.5 0.5 6.2 18.6 45.4 
4.7 18.6 42.7 
3.9 9.9 33.0 
0.5 3.0 10.6 27.9 
19... 0.0 0.00 00 0.0 00 00 14 00 08 02 91 19 
0.0 0.0 0.0 0.0 01 00 08 00 20 03 88 2. 
0.0 0.0 0.0 0.0 0.0 00 0.7 01 O04 14 O01 6.3 
20... 0.0 0.0 0.0 0.0 0.2 00 18 00 08 11 £15 5.7 
0.4 0.2 
0.3 1.2 
21... 0.0 0.0 0.0 00 0.0 00 14 01 58 04 O01 54 
0.0 0.0 0.0 0.0 00 00 0016 02 12 53 5.1 
0.0 00 0.0 0.0 01 00 02 02 00 7.0 1.0 12.4 
28... 0.0 0.0 0.0 0.0 00 00 05 34 O01 70 O06 9.8 
0.0 0.0 0.0 0.0 0.0 0.0 
0.0 0.0 
0.0 0.0 0.0 0.0 00 0.0 00 38 00124 0.0 24.3 
42... 0.0 0.0 0.0 0.0 0.0 0.0 0.0 83 0.0 201 0.0 23.3 
0.0 0.0 
0.0 2.3 
0.0 0.0 
56... 0.0 0.0 0.0 0.0 0.0 2.5 
0.0 0.0 0.0 0.0 0.0 0.0 
0.0 0.0 0.0 0.0 0.0 0.2 
71... 00 0.0 0.0 0.0 0.0 0.0 


98... 0.0 0.0 0.0 0.0 0.0 0.0 


0.0 0.0 0.0 0.0 0.0 0.0 
127... 0.0 0.0 0.0 0.0 0.0 0.0 


— Examined immediately after processing. 


The data in the table indicates that the oxygen disappears 
about as soon in the cans containing the larger amounts as in 
those containing the smaller irrespective of the amount originally 
present. As soon as the oxygen has disappeared, hydrogen be- 
gins to form, and the rate at which it forms is in the same order 
as the amount of oxygen originally present. The fact that hydro- 
gen and oxygen was found in some cans at the same time is prob- 
ably due to the fact, as we have previously shown *, that oxygen 
may remain in small amounts within the apples, even for consid- 
erable time after it has all disappeared in the headspace, where 
hydrogen may be forming in the meantime. The finding of hydro- 
gen in some of the cans containing carbon-dioxide-filled apples 
earlier than in the nitrogen filled or soaked apples, as is indi- 
cated in Table I, is in harmony with our explanation that with 
the former the oxygen was less efficiently excluded, though the 
evidence with these three lots bearing on this point is rather 
limited. In some of the cans containing carbon-dioxide-filled 
apples we obtained as low as 8 or 4 cc. of nitrogen, whereas 
those in which hydrogen was found there was about 10 cc., which 


originally no doubt was accompanied by a proportionate amount 
of oxygen. 


The following data, relating to soaked, nitrogen-filled, normal 
and oxygen-filled apples packed in plain cans is presented as a 
contrast to and a comparison with the same products packed in 
enameled cans and considered under Figure II and Table I. These 
four lots of apples were canned in the plain cans precisely as in 
the enameled cans, approximately the same time, but for another 
purpose for which they were shipped to New York. There, be- 
fore they were opened, one can of each lot every other day during 
two different periods, the vacuum was taken. The average for 


from 22 to 30 cans per lot for each period are recorded in Table 
II. In considering these figures it should be borne in mind that 
immediately after canning all four lots had approximately the 
Same vacuum ranging from 4 to 5 inches within each lot. The 
high vacuum of the oxygen-filled apples developed within a few 
days after canning coincident with the disappearance of oxygen. 
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The original oxygen content of the four lots of apples represented 
in Table II can be seen in Table I. 


TABLE II. 


Average Vacuum (in Inches) of Apples Packed in Plain Cans 
With Varying Oxygen Content. 


gen- Un- Oxygen- 
Preliminary Treatment of Apples Soaked Filled treated Filled 
Opened 7 to 17 weeks after canning.. 3.1 3.0 4.5 19.0 
Opened 31 to 38 weeks after canning. 4.4 $82 . 47 15.0 


About 38 weeks after canning some of these canned apples 
were reshipped to Washington and the gas in them analyzed, and 
a determination of the iron and tin in the contents made. Hydro- 
gen was found in about half the cans examined, ranging from 
0.4 cc. to 1.6 ce. per can, irrespective of the preliminary treat- 
ment that the apples received. The average of the iron and tin 
determinations of the contents representing four cans for each 


lot are given in Table III. 


TABLE III. 


Average Iron and Tin Content of Apples Packed in Plain Cans 
With Varying Oxygen Content. 


Milligrams per Kilogram 


Preliminary Treatment of Apples Iron Tin 


It should be stated that 30 mg. of the iron given in the table 
was originally in the apples, the remainder only coming from the 
can. Also that the iron content in the individual cans of the same 
lot of apples varied greatly. For example, one can of the oxy- 
gen-filled apples contained only 33 mg. iron per kilo., which is 
about the amount contained by the apples before canning. With 
respect to the tin content, however, the individual cans fall in 
three well-defined groups, the soaked and nitrogen-filled apples 
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constituting one, the untreated and oxygen-filled apples, respec- 
tively, the other two. It is possible that there is significance in 
the difference between the averages of the soaked and nitrogen- 
filled apples, but as there is some overlapping in individual cans, 
more data is necessary to establish it. ? 

It should not be inferred from the favorable results obtained 
with apples subjected to a vacuum and filled with nitrogen that 
this is advocated as a practical method. It was used here as an 
experimental means of arriving at facts. There is evidence that 
this is not as efficient in eliminating oxygen as the soaking 
method that was used. One point of difference is the fact that 
the nitrogen-filled apples, upon extending the cook, became some- 
what darker than the soaked apples. The nature of this differ- 
ence is being studied. . 

A consideration of what happens in such a soaking process 
is of interest. It should be borne in mind that all fruits con- 
tinually use oxygen and give off carbon dioxide. This is a normal 
respiratory process very similar to our own breathing. Since 
in soaking their supply of atmosphere oxygen is cut off by their 
being immersed in the salt solution, they completely use up the 
oxygen held within their tissue. 

It is not likely that this respiratory process is as simple as 
a direct conversion of oxygen into carbon dioxide. In our own 
respiratory process the oxygen first combines with the haemo- 
globin of the blood to form oxyhaemoglobin. This combined 
oxygen still has its full oxidizing powers, and as such is trans- 
ferred to all parts of the body. If there is any such interme- 
diary substance in fruits in which oxygen is held in combination, 
this would be used up during the soaking process, as well as the 
gaseous oxygen, but it would not be removed by a vacuum pump. 

We may carry the analogy between our own respiratory 
system and that in fruits further in considering the effect of the 
exhaust for fruits. If a man is submerged in water, he looses 
consciousness in a few seconds, but he may be revived after being 
submerged several minutes. During this time he utilizes the 
oxygen in his blocd in the form of oxyhaemoglobin. But if he 
were submerged in boiling water, he would be killed instantly, 
and this oxyhaemoglobin would not be utilized. The heat of the 
exhaust box for fruits drives out some of the oxygen in the 
fruits, but until boiling temperature is reached—and this is never 
reached in canned fruits—the last traces of oxygen are never 
driven out. If the temperature of the fruit is raised so rapidly 
as to kill it before these last traces of oxygen are used up, it 
will be available to operate in bringing about perforations. This 
argues in favor of a long exhaust at a relatively low tempera- 
ture, rather than a short exhaust at a high temperature. It has 
been customary to measure the efficiency of an exhaust by tak- 
ing the temperature of the can contents at the time of closure. 
This is rather a measure of the vacuum that will be obtained 
in the finished product. By considering at the same time the 
length of the exhaust which was necessary to secure that tem- 
perature and vacuum, one has a fair measure of the efficiency 
of oxygen elimination. 

The following table by Magness * shows the effect of storage 
temperature on oxygen content: 


TABLE IV. 


Effect of Storage Temperature on Oxygen Content in Yellow 
Newton Apples. 


Per Cent 
Temperature of Carbon Per Cent Per Cent Carbon 
Storage Degrees F. Dioxide Oxygen Dioxide Plus Oxygen 
36 6.7 14.2 20.9 
43 8.4 12.9 21.3 
52 122 10.7 22.9 
68 17.2 5.5 22.7 
86 21.4 32 24.6 


This brings out in a striking manner that the increased 
respiration at the higher temperature depletes the oxygen in 
them and converts it into carbon dioxide, It should be observed 
that one volume of oxygen gives rise to an equal volume of car- 


bon dioxide, and that the sum of two in the apples is relatively 
constant. 


Table V gives the analysis of the gas in strawberries as 
found in Salem and The Dalles, Oregon and in Vancouver, Wash- 
ington, as they were used for canning. It is seen that certain 
varieties of berries contain much more gas than others. But if 
the data in Table IV is recalled, it is evident that there may 
be great variation even in the same variety even in the same 


“Magness, The Botanical Gazette, 70, No. 4, October, 1920. 
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canning factory because of temperature variations. For exam- 
ple, berries grown in the Hood River Valley, at the foot of 
Mount Hood, may be chilled during the night and arrive for 
canning in the morning at the Dalles for canning at a fairly 
low temperature. It is not unusual for the temperature at the 
Dalles to be 95 F. in the shade during the strawberry canning 
season. Held at this temperature during the day, the berries 
may have a different oxygen content in the evening than in the 
morning. This same consideration holds for strawberries held 
over in cold storage for canning. 


TABLE V. 
Gas in Strawberries 


Cubic Centimeters Per 13 Ounces (No. 2 Can) 
(28 Cubic Centimeters Equal 1 Ounce) 


Carbon Per Cent 

Variety Total Dioxide Oxygen Nitrogen Oxygen 
Clark Seedling.... 46.3 12 73 37.5 16.6 
42.2 1.4 6.6 34.2 15.6 
Marshall 40.2 0.9 6.1 33.2 15.2 
33.9 1.4 4.3 28.2 12.7 
a 24.1 0.9 3.9 19.2 16.2 
Etterburg 121..... 238.7 0.5 3.8 19.4 16.0 


Clark*® has reported some results on the effect of salt on 
perforations in canned apples, in which he points out that if the 
cenned apples were grouped in the order of their salt content 
the number of perforations were in the same order. The varia- 
tion in salt noted by him was a result of the variation in handling 
which may have had some influence on the results obtained. His 
results are based on apples canned in plain cans. 


In order to obtain the effect of salt on perforations in enam- 
eled cans, to determine not only the action of salt in particular, 
but of an electrolyte in general, we made the experiment repre- 
sented in Figures III and IV, in which there are three lots of 
apples. In Figure III only perforations are represented, while 
in Figure IV hydrogen swells and springers as well as perfora- 
tions are included. The apples in one lot, represented by the 
upper group of curves. were filled with oxygen; the apples of a 
second lot, represented by the lower group of curves, had their 
normal gas content; the apples of the third lot not represented 
on the charts because no perforations, hydrogen swells or spring- 
ers had occurred up to the time of writing (42 weeks after can- 
ning). were filled with nitrogen. In canning each of these three 
lots, water containing varying amounts of salt was used so that 
the total can contents had the per cent of salt indicated on the 
chart. With the exception of these two variations, the apples 
were canned under as uniform conditions as possible and stored 
at ordinary temperatures. 


The effect of oxygen is so great in this experiment that it 
tends to overshadow any influence of the salt. It does not seem 
possible to distinguish between the varying percentage of salt. 
Possibly as the nitrogen-filled apples are held over an extended 
period the action of the salt will be more noticeable. 


The question presents itself as to what causes variation in 
the proportion of cans which become hydrogen springers or 
swells before perforating. When a springer develops and the 
can also perforates between examination intervals, and the end 
of the can, of its own accord, assumes its original position, the 
fact that it had been a springer would be unobserved. For this 
reason, when perforations are occurring so rapidly, as was the 
case with the oxygen-filled apples, some springers escape obser- 
vation, even though the cans are examined every two weeks. 
With the experiments held in the incubator, represented in Fig- 
ures I and II, there were practically no springers or swells ob- 
served among the oxygen-filled apples, and the number observed 
with the other lots was in the reverse order of the oxygen con- 
tent. This relationship is more evident in the experiment repre- 
sented in Figures III and IV. A comparison of these two charts 
reveals the fact that few swells and springers were observed 
among the oxygen-filled apples, but with the untreated apples 
containing less oxygen there were decidedly more. This is 
brought out more clearly in Table VI. . The date is given, includ- 
ing only 28 weeks, because at the end of that time most of the 
oxygen-filled apples had perforated and the percentage of spring- 
ers and swells could not materially increase. Moreover, at that 
time their formation in the other lots was temporarily arrested 


*Clark. The Canner, 56, 249, 1923. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bidg. Columbia Building 


ae Automatic Strip Feed Press ae 


ARRANGED WITH CURLING AND STACKING MACHINE 


We illustrate one of our several types of Automatic Strip 
Feed Presses equipped with direct connected Curling and 
Automatic Stacking Machine used for producing sanitary 
can ends. 

This equipment comprises a complete unit for the rapid 
production of all sizes of sanitary can ends up to No. 3, or 
similar work requiring a curled edge after leaving Press. A 
larger size unit is supplied for No. 10 can ends. 

The Automatic Stacker is designed to be placed adjacent 
to any of our various end producing machines where it is 
desirable to stack the ends as discharged. All or any part 
of this machinery is furnished to meet your requirements 

is : and may be operated separately or attached to your present 
. (Further particulars, upon request) 


McDONALD MACHINE CoO. 
le Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. aie 
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due to the contraction of the can contents with the advent of fall 


a hydrogen acceptor, we can have corrosion taking place without 
weather. 


hydrogen formation. The anthocyan pigments, the fruit colors, 
are such possibilities. It is a known fact that colored fruits are 
bleached in plain cans and that frequently the color can be re- 
stored by the action of the oxygen of the air. This indicates 
these colors may be oxygen carriers. 


There is a limited amount of data to show that certain 


TABLE VI. 


Per Cent Hydrogen Swells and Springers from Apples of 
ee Varying Oxygen and Salt Contents. 


Per cent salt in apples........... 0.0 0.05 0.2 04 0.6 fruits tend to form # larger per cent of springers and swells | 
Springers and swells from nitro- before perforating than others. In the above experiments we 
gen-filled apples ............ 00 00 00 00 0.6 assume that before hydrogen began to form the oxygen corroded a 
Springers and swells from un- the can to a considerable depth either by attacking the can itself a 
treated apples ......0s0s000 28.0 29.2 41.7 23.9 29.2 or by combining with the present hydrogen and thus acting as a 
Springers and swells from oxygen- a depolarizing agent. Extensive experiments published from ’ 
19.6 20.8 27.7 174 21.3 this laboratory with cider and blueberries in two different 
400 
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, Fic. cenr Perrorations, SWELLS, AND SPRINGERS FROM Apples OF VARYING OXYGEN ais) Sait Content at Orptinary TemMerraTuRES, 
NITROGEN-FILLED APPLES WITH THE SAME SaLt ConTENT HAVE SHOWN No PERFORATIONS, SWELLS OR SPRINGERS TO DATE (42 WEEKS). 


A relatively high vacuum has been advocated to lessen the 
tendency to formation of swells and springers. In the experi- 
ments here recorded the question is somewhat complicated by the 
higher vacuum developed after canning in those apples originally 
containing oxygen due to its subsequent disappearance. This 
vacuum would take care of the hydrogen formed for a certain 
period. But if there is oxygen in solution or in a combination 
somewhat analogous to that in oxyhaemoglobin, or if there is 
present in fruits a non-oxygen-bearing oxidizing agent, i. e., 


years indicate that cider consistently forms more springers and 
swells than blueberries, Moreover, general observations lead us 
to believe that certain products consistently corrode the can 
without hydrogen formation to a greater extent than others. We 
do not wish to imply that this means, for example, that blueberries 
necessarily contain more oxygen than cider. Rather, we take it to 
suggest that fruits contain other oxidizing substances which act 


* Bulletin 22-L. Canned Food Containers. 
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“We excel Our Labels 
in‘Designs are the Highest Standard 
of Artigtic Merit for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 


AMACHEK IDEAL VINERS save 

many peas and beans that would be 
lost if hulled with any other viner, and they 
materially reduce the breakage and dam- 
age of the peas and beans during the hull- 
ing process. These savings are always af- 
fected on the best quality that is in the vines. 


F rank Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 


HAMACHEK IDEAL 
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HARDSON & RoBBINS COMPANY 


PACKERS OF 


BONED CHICKEN. PLUM PUDDING POTTED MEATS 
SPECIALLY PREPARED PRUNES 
IN GLASS JARS 
Dover. DELAWARE jan. 24, 1924 
Anderson-Berngrover Co. 
Baltimore, Md. 


Sent Lemen: 


ERM 


We have been using @ Continuous Cooker for some little 
time, and we find that they are far superior to the old way 
of processing by water tubs, both in labor saving and getting 
@ uniform cook on each. After using these continyous cookers 
we would dislike very much if the time should come when we 
would have to go back to the old style of processing. 


Yoyps truly, 
7% 
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GITATING COOKIN 


Produces 5 Perfect 


Unsurpassed 


clams ranma a 


flix 
Dix Rraut & Canning Co. 


MANUF, 
FACTURERS AND Cannens oF 


Fancy “Dix” Brand Bauer Kraut 


: CROCKETT. va February 4 1924 
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Yours very truly 
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Again and again the Anderson-Barngrover Con- 
tinuous Agitating Cooker has emphatically proven 
its ability to deliver unmatchable cooked foods as 
the indisputable proof we hold over authorative 
signatures shows. 

For them A-B Continuous Agitating Cookers put 
quick, uniform heat penetration into every can 
thereby conserving nature’s own color and ap- 
pearance-nature’s own flavor. 

Coolers of similar design make sure the cook is 
stopped before the cans are stacked, eliminating 
the uncertainty of air cooling. 

With every cooking expense largely economiz- 
ed, some entirely eliminated, A—B units give their 
users a finer product, at enough less cooking 
expense to return them the initial cost — in other 
words, their Cooker cost them nothing. 

Are you looking for a good cooker for nothing ? 


\Anderson-Barngrover Mfg. Co., 
San Jose, Calif. 
S. O. Randail’s Son 


409 Marine Bank Bldg. 
Baltimore,{Md. 


S. G. Gorsline 


844! Rush St. 
Chicago, Ill. 
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in a manner similar to oxygen. We believe that the amount of 
these substances in the canned product is dependent not only on 


the amount originally present in the fruit, but also on the method ~ 


of handling. Also, it is not improbable that the same procedure 
with different fruits has different results. 

The fact that when apples containing oxygen are canned in 
plain cans the oxygen very promptly disappears and hydrogen 
is very slow to form, and in many cans does not form at all for 
a considerable time; whereas, when apples with the same amount 
of oxygen are packed in enameled cans the oxygen disappears 
much more slowly, but after it is gone hydrogen promptly forms, 
we take as evidence that tin plate offers some resistance to the 
action of the acid alone, but under the combined action of acid 
and oxygen this resistance is greatly weakened. When once this 
resistance is broken down, as apparently is the case in the enam- 
eled cans, where evidently the oxygen corrodes to a greater 
depth than the same amount of oxygen in plain cans, the acid 
continues to act upon the metal until perforation results. The 
more rapid formation of hydrogen with the larger original oxy- 
gen content may mean that a larger area has been laid bare to 
the action of the acid. 

We have no data at present to throw much illumination on 
the nature of this protection. It may be merely foreign matter, 
such as an oily film, or it may be a physical condition, such as 
polarization. But we should not exclude the possibility that it 
may be something more substantial, such as a thin film of an 
alloy, or alloys of tin and iron. The gelatin test indicates that 
iron is exposed in certain spots on tin plate, but this may be iron 
in the form of an alloy which is subject to the attack of hydro- 
chlorice acid, but not of the fruit acids. We are aware that some 
do not believe iron and tin alloy in the process of tin-plating, 
but do not regard the evidence on this point to be conclusive. 
This protection is somewhat injured by the bending of the tin- 
plate in the process of closing the can, since it is at the counter- 
sink that most perforations occur. But it is by no means com- 
pletely broken. Any data which will throw light on the nature 


of this protection is desirable, as it should be suggestive of means 
to increase it. 


Finally, we wish to point out what we regard as a miscon- 
ception of what constitutes a “good” exhaust in the commercial 


BERLIN QUALITY 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


— for the — 


Pea Canner 
Corn Canner 
Tomato Canner 


Fruit Canner 
Milk Canner 
Meat Canner 


BERLIN CANNING MACHINERY WORKS 
BERLIN, WIS. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wyando 


Cleaner and Cleanse” 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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canning of fruits. A common criterion is the temperature of 
the can contents at the time of closing. But a simple application 
of Charles’ gas law will reveal the fact that a rise in tempera- 
ture of the fruit from 65 to 190 F. will drive out, by expansion, 
only about one-fifth of the gases in them, including oxygen. This 
can be of little significance if oxygen is an important factor. 
A greater factor than this is the increased water vapor pressure 
which crowds out an equivalent amount of oxygen. But both 
of these factors leave a considerable residue which must be elim- 
inated in another way. The beneficial effect for this residue is 
to be sought in another feature, namely, in increased respiration 
of the fruit due to securing an appropriate temperature. A good 
exhaust is one, therefore, which, by respiratory processes, con- 
sumes the oxygen within the fruit most effectively, and possibly 
other oxidizing substances that the fruit may contain. Accord- 
ing to this viewpoint, the temperature of the fruit may be raised 
so rapidly so to kill the enzymatic reactions before they have 
accomplished the maximum good. When once the respiratory 
processes are destroyed by heat, one of the most effective means 
of oxygen elimination is lost. 

There are some striking evidences of harmful effects from 
a too rapid rise in temperature. It is well known that if the 
soaking of apples is conducted at too high temperatures, the 
centers become darkened. With some varieties this occurs as low 
as 180 degrees F. When some varieties of strawberries are canned 
immediately after being taken from cold storage, the oxygen 
content is high, due to inhibited respiration at the low tempera- 
ture, and unless this is eliminated by an adequate exhaust it is 


a factor in deadening the brightness of the color during the 
process. 


There is no data available which enables us to say at what 
temperature the respiratory processes in fruits are destroyed. 
It undoubtedly varies with conditions and variety of fruit. More- 
over, variable factors are always at play, control of which is 
difficult and often impossible. Different sets of conditions may 
give what on the surface appear to be contradictory results. It 


is of the utmost importance that these conditions be clearly un- 
derstood. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
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The Nested Sample Grader— 


Feeling the need of a “Sampling” Grader that was at once ac- 
curate, sturdy, of sufficient capacity, and compact, we developed the 


Nested Sampling Grader. 


It has a frame of angle and channel iron which makes it as sturdy 
as possible to be built. Its hopper will hold over 30 lbs. of peas, 
making it possible for one man to grade, weigh and keep the records; 
for after putting the 25 lbs. of sample peas into the feed hopper, he 
can forget them until he weighs the various sizes. 

It has four sieves, making 5 sizes. These sieves are fastened on- 
to the same cast iron spider. This spider has teeth cut on the peri- 
phery, which along with cut mitre gears and chain, make a positive 

ve. 


Its feeder is new and novel, having a rotory with buckets about 
its circumference. These pockets pick up the peas from: the hopper 
and deliver them to the inner sieve. Thus, no matter whether the be- 


ginning or the end of the run, the feed is uniform. 
For the canner who wants individual motor drive we can attach 


4 H. P. Motor. 
Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Grader, and Other Canning Machinery. 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: “1 find it a great 
advantage to be able to remove the 
automatic feed when I have oda- 
shaped articles to be threaded.’ 


We make every machine for “can-making.”’ 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 
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VIRGINIA CANNERS HOLD LARGE MEETING. 


HE fourteenth annual convention of the Canners’ 

Association of Virginia convened in the assembly 

room of the Chamber of Commerce, Roanoke, 
Wednesday, March 5th. 

The largest number of canners attending a con- 
vention in the history of the organization were present 
at the meeting. A great deal of enthusiasm was mani- 
fested and some unusually good addresses were deliv- 
ered by the speakers on the program. 

At noon the canners were the guests of the Virginia 
Can Co. and Bedford Can Co. at luncheon. 

Members of the Board of Directors were elected 
as follows: 

For the three-year term: R. A. Gilliam, W. G. 
Spigle, B. R. Ikenberry, Lester Pendergast and H. D. 
Moyer. 

For the two-year term: J. W. Gillespie, A. L. Mur- 
ray, G. S. DeLong, M. F. Sink and S. R. Price. 

For the one-year term: Miller Overstreet, S. W. 
Huddleston, F. W. Brugh and H. M. Booze. 

Following the adjournment of the convention the 
directors met in special session and elected the follow- 
ing officers: President, B. R. Ikenberry; secretary- 
treasurer, W. G. Spigle; vice-presidents, S. R. Price, 
S. W. Huddleston and Lester Pendergast. 

R. A. Gilliam, of Montvale, delivered an address 
on “The Canning Industry from the Canner’s View- 
point.” 

J. W. Gillespie, of Bedford, spoke on “Proper Care 
in Shipping, Neatness of Packing and Invoicing.” 

A resolution committee, composed of S. R. Price, 
N. A. Wood and S. W. Huddleston, presented resolu- 


LEWIS CUTTER 


OR — 
Beans, Okra, Celery, Rhubarb 


Attention, Qr. Canner:-lf your cutter does not cut old and 
stringy beans clean, then you should have a Lewis Cutter, 
which cuts perfectly. 


We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 
Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. 


_to B. F. Moomaw, W. A. Reid and D. W. Wiley for their 
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tions tendering a vote of thanks from the organization 


helpful talks, and to the Virginia Can Co. and Bedford 
Can Co. for the luncheon tendered the canners. Other 
resolutions were presented tendering thanks to Presi- 
dent B. R. Ikenberry and Secretary-Treasurer W. G. 
Spigle for their efficient work during the past year. 
The resolutions were unanimously adopted. 

Following the completion of the regular program 
the meeting was thrown open to a general round-table 
discussion, in which a large number of canners took 
part. 

The outlook for the canning business this year was 
considered favorable. The tomato crop last year was 
threatened by several diseases, it was stated, and this 
will keep the growers busy if a bumper crop is to be 
secured. 

The meeting opened with an address of welcome 
by B. F. Moomaw, secretary of the Chamber of Com- 
merce. R. A. Gilliam, of Montvale, responded. 

W. A. Reid, cashier of the First National Bank of 
Troutville, spoke on “The Canning Industry from the 
Bankers’ Viewpoint.” 

County Agent D. V. Wiley, of Fincastle, gave an 
interesting talk on “The Canning Industry from the 
Tomato Growers’ Viewpoint.” 


MARYLAND FARM WAGES HIGHER. 


ARMERS of Maryland were required to pay 
higher wages to male farm labor during 1923 
than in the two preceding years. The average 

rate per month with board in 1923 was $32.00, in 1922 
it was $28.50, and in 1914 the rate was $17.00. The 


Made Specially For You 
FRANKLIN CANNERS A 


Made from a selected liquor for 
the Canning Trade. Produces 
a water white syrup, strong 
enough to assist in preventing 
fermentation. Heat doesn’t affect 
its color. 


The Franklin Sugar Refining Company 
PHILADELPHIA, PA. 
‘‘A Franklin Cane Sugar for every use’’ 
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Canners Seeds 


For prompt shipment or future contract 


Peas, Beans, Corn, Beet, Tomato, Cabbage 
All seed supplies for the pickling trade 


Growing Stations Throughout America 


DETROIT, MICHIGAN JEROME B. RICE SEED CO. 


CAMBRIDGE, N. Y. CAMBRIDGE, N. Y. 


PICKUP 


For Use In KNAPP Or BURT Labeling Machines. 


ee — for D EWA LCO PRO D U CTS Gold Seal Tin Paste 


for spot labeling. 


Dewey & Almy Chemical Co., : Cambridge, Mass. 
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average monthly rate without board in 1923 was 


$48.00, in 1922 it was $42.00, and in 1914 the rate was 


$26.00. 


Day wages for harvest labor with board averaged 
$2.70 in 1923, as compared with $2.17 in 1922, and 
with $1.38 in 1914. For farm labor other than at har- 
vest time the rate per day with board was $1.95 in 
1923, as compared with $1.54 in 1922, and with 94 cents 
in 1914. 


‘The peak year in wages of farm iabor in recent 
years was 1920. It was then that deflation of general 
prices began, and farm wage rates continued to decline 
until the fall of 1922, when an upward trend developed. 
At the close of 1923 farm wages were from 15 to 28 
per cent below those of 1920, depending upon the char- 
acter of the employment, and ranged from 190 to 200 
per cent above the wages prevailing on the farms in 
the pre-war year 1914. 


On December 1, 1923, farm labor offered a supply 
that was 71 per cent of the demand for such labor, or 
29 per cent below the demand. Not so many farms 
were reported as absolutely idle. But a great many 
farms were mentioned as only partially worked—not 
worked at all intensively. Labor deserted the farms 
for the factories, the railroads, and for public works 
like road building, at wages the farmers say they are 
not able to pay. Unless the labor situation improves 
it seems likely that less acreage will be under the plow 
during the crop year 1924. ; 


THE CANNING TRADE 


March 17, 1924 


AMERICAN FRUITS CALLED FOR IN HOLLAND. 


MERICAN fruits are becoming nearly as well 
known throughout Holland as are locally pro- 
duced fruits and fruits from Holland’s colonies 

in the Far East. There has been a rather notable in- 
crease in the imports of American fruits at the pres- 
ent time, particularly apples and raisins, says the 
Foodstuffs Division of the Department of Commerce. 
A slight falling off, however, is noted in the imports 
of dried apples. American grape fruit is being used 
in Holland to an increasing extent, but the imports of 
this, as well as all other citrus fruits from the United 
States, are made by way of Great Britain, so that it is 
not possible to secure any definite statistics as to the 
American portion of the trade. The United States 
has furnished direct 595 metric tons of the 920 metric 
tons of canned fruit imported during the first eleven 
months of 1923. Most of the balance of the trade is 
in canned tropical fruits from the East Indies. The 
increase in the fresh apple trade has been especially 
notable since the import of such fruit from the United 
States heretofore has been a matter of serving the 
fine trade only, whereas now some of the finest quality 
American apples have geen coming into the country 
at prices which enable them to compete with the more 
crdinary apples from Italy, Germany and other nearby 
countries. 


The New KYLER BOXER. 


A machine, simple in construction, positive in action, which takes the cans 
from the Labeler - or Automatic Cooker — as fast as they come and 
ae them in the cases without injuring the cans or Labels. Sturdily 

uilt to last a lifetime; all metal — operates either by foot or hand — both 
furnished with all machines — always on the job. 


BALTIMORE, MD., December 6, 1923 
It is with great pleasure we write you regarding the performance of the Boxing 
Machine we purchased from you this season. The features of this machine are 
too numerous to mention in this letter, but if you have, at any time, an interested 
prospect who desires to communicate with a present user, we will be only too glad 
to tell them of the many advantages we have found in using this machine. Asa 
labor saver, it cannot be beat, and its construction could not be better, in our 
estimation. Very truly Yours J. H. Roberts & Co. 
Manufactured and Sold by 


Westminster Machine Works 
Westminster, Md. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


j Beatty-Archer Company, Inc. 
CANNED FOOD BROKERS 

Houston 


Texas. 


SLAYSMAN 


Automatic Can Making Machinery 
BALTIMORE, MD. 


& COMPANY 


: 
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| ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled Process Crates, Standard 3, 4& 
Circle Crane, radius up to 18 ft. 


sizes. 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 


Do Your Labels Come Off 
. BEFORE They Deliver 
- Your Advertising Message? 


The value of your labels depends entirely upon the 
gum you use for sticking them to yourcontainers. If 
Pp R O D U 9 T S the gum does not actually carry your labels to consumers 


SATISFY ---you might as well save the expense of labeling. 


We specialize in gums and glues that will not cryst- 
alize under any condition, and will positively hoid your 
labels to tin, glass or other surfaces until your advertis- 
ing message is seen by the consumer. 


Copper Steam Jacket Kettles 
Kern Lightening Finishers 


Bring your adhesive problems to us. Whether you 
label, wrap or seal your containers --- by hand or ma- 
chine---there is a guarnateed ARABOL adhesive for 


every purpose. 
Kook More Koils i 


THE ARABOL MANUFACTURING CO., 
New York: 110 East 42 Street. 

Chicago: 111 W. Wash. St. Toronto: 13 King St., W. 
Represented on the Pacific Coast by 


130 E. Georgia St., INDIANAPOLIS, IND. ANDERSON-BARNGROVER MFG. CO. 
San Francisco San Jose Los Angeles Portland, Oreg. 


Indiana Pulpers 


Cypress and Glass Lined Tanks 


3 
4 - 
» 
2 
; 
: : 
| 
4 _| 
; 
3 
: 


30 


THE CANNING TRADE 


March 17, 1924 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE CHEAP—One National Peeling Machine, 
new, never set up. 
West Dover Farmer Packers, Dover, Delaware. 


FOR SALE—2 ‘“‘Colossus’’ Graders, located in Wis- 
consin. In perfect condition. 
Address Box A—1154 care of The Canning Trade. 


FOR SALE—1 Hammond Labeler, 2 lb. 

5 H. P. Bachus Gas Engine 

Huntley Pea Washer 

60 H P. Horizontal Erie City Boiler 
Queen Anne Corn Cooker 

Ayars Corn Cooker 

Electric Light Outfit, Direct current 
American Cut Off Saw and Bench, Ball bearing 
Segment Cut Resaw and Rolls 

Address Box A—1157 care of The Canning Trade. 


FOR SALE—Wonder Cooker for No. 3 Tomato cans 
up to 53. Capacity 60 cans per minute, 8 minute cook. 
Jno. W. Bay & Co., Perrymen, Md. 


17 foot Plumber Pea Blancher 
18 foot 16’’ Bucket Goose Neck Sprague Glass Pea 
Conveyor 

2 12’? Bucket Sprague Sanitary Elevator Boots 
Machines in good condition, price reasonable. 
Badger Canning Company, Beaver Dam. Wis. 


FOR SALE—1 
1 


FOR SALE—1 Harris Hoist. 
11 40 x 40 Open Kettles. 
12 Crates for same. 
1 Hydraulic Cider Press. 
All of the above in first class working condition. 
Downham & Co., Wyoming, Del. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—-must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 73 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 
Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—Good Morral Single Corn Cutter in good 
shape, will do fine work. $100.00 f.0.b. Discontinued 
packing Corn. 

H. B. Holway, 1868. 13th. St., La Crosse, Wis. 


FOR SALE—1 Sprague Rotary Pea Filler equipped for 
No. 1 cans. 
1 No. 4. Monitor String Bean Grader. 
2 sets Sprague-Lowe Flash Coils. 
6 Triumph Apple Parers. 
3 Schmit Pea Harvesters and supply of repair parts. 
Fremont Canning Co., Fremont, Mich. 


FOR SALE—1 StyleC. Monitor Steel Frame Blancher 


Monitor Pea Washer 
Monitor and several Clipper Pea Cleaners 
Nested Pea Grader, in excellent condition 
Sinclair-Scott ‘‘Colossus’’ Pea Grader in excellent 
condition 
1 Style 8. Burt Labeler, hand driven, for No. 2 cans 
1 Practically new Burt Labeler, electric driven, for 
No. 1, 2, 2% and 3 cans. 
Address Box A—115) care of The Canning Trade. 


FOR SALE—1 Burt Labeler, interchangeable 1 and 2 
lb, equipped with motor. A No. 1 condition. Cheap to 
quick buyer. 

Address Box A—1153 care of The Canning Trade. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 

1—60 H. P. ASME 125 pounds. 

1—8) H, P. Standard construction 100 pounds. 

10—80 H. P. On wheels, new, ASME 125 pounds. 

1—90 H. P. ASME 150 pounds. 

1—100 H P. Standeard construction 100 pounds. 

ERIE ECONOMIC TYPE. 

1—60 H. P. Standard construction 100 pounds. 

1—90 H. P. Standard construction 1C0 pounds 

2—125 H. P. ASME 125 pounds. 

UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 

4 to 100 H. P. NEW AND USED. 
OT ee A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 


FOR SALE—BOX NAILING MACHINES. 


5 track Morgan, belt driven, stationary type. 
6 track Morgan, belt driven, stationary type. 
7 track Morgan motor driven, protable, with side arm. 
6 track Doig, belt driven, stationary type. 
7 track Doing, motor driven, stationary, with side arms. 
8 track Doig, belt driven, stationary type. 
9 track Doig, belt driven, stationary type. 
9 track Morgan, belt driven, stationary, with or without side 
arm. 
1 9track Morgan, motor drive, {no motor, with or without 
side arm. 
1 10 track Morgan with 2 ffive-track side arms, belt or motor 
driven. no motor. stationary type. 
Also Box, Veneer, Crate and Woodworking Machinery of all kinds. 
State your wants. 
We also buy this class of Machinery. What have you for sale? 


Chas. N. Braun Machinery Co., Fort Wayne, Indiana. 


FOR SALE—2 Morrall Double Huskers 

3 Morral Corn Cutters 
1 Anierson-Barngrover 750 Can Cooker 
2 Retorts, 40 x 72 

25 Process Crates. 15 in deep 
2 Sprague Can Wsshers 
1 Sprague-Lowe Pulper 
2 Automatic Handycap Bottle Cappers 
2 Hand operated Bottle Cappers 

1 Straight Exhaust Box, 33 ft. long. 
1 Straight Tomato Packing Table or Belt, 33 ft long 
100 ft. Gravity Roller Conveyor with curve 

12 Individual seed sorting tables or belts. 

The W. C. Pressing Company, Norwalk, Obio. 


FOR SALE—NEW. Wright Hand Pack Filling Ma- 
chines for Tomatoes and other products. We specialize on 
the No. 10. Catalogue on request. Manufactured by 
Frank M. Wright, 512 2nd. Ave., Olean, N. Y. 
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FOR SALE—Two Hansen Pea Fillers, in good condition. Will 
sell cheap for prompt sale. 
G reenabaum Bros., Inc., Seaford, Delaware. 


FOR SALE—One No. 10 Hansen Pea Filler. Used two 
seasons. In fine condition. 
Curtice Brothers Co., Rochester, N. Y. 


For Sale—Tomato Plants 


FOR SALE—Let usgrow your Tomato Plants. Note 
our advertisement on page 3 and write us and we will quote 
you prices. 


J. P. Councill Co., Franklin, Va. 


For Sale—Seed 


FOR SALE—We have a small surplus of Golden Bantam, 
Large Late Crosby, Improved Hickok men and Evergreen Sweet 
Corn all grown here by ourselves for seed purposes, from selected 
stock seed which was carefully tested for disease and vitality by 
the rag doll testing system which eliminates disease und unfertile 
barren stalks. We have been growing and improving this corn for 
a number of years under the above system. This work has been 
done by our Mr. Skinner with the assistance of Dr. Woodbury and 
the Department of Agriculture. We are offering this and will be 
pleased to receive your inquiry 

W. R. Roach & Company, Grand Rapids, Michigan 


FOR SALE—100 bu. Jerome B. Rice Seed Co., Alaska 
Peas, 1923 crop. Official germination test 98%. 
C. S. Stevens & Sons, Cedarville, N. J. 


FOR SALE—A surplus of Country Gentlemen Seed 
Corn, grown by myself for seed purposes from selected stock 
and thoroughly cured on stalk. Has been carefully sorted 
and fanned. A sample will convince you of quality of seed. 

Geo. J. Liddel, Liberty Grove, Md. 


FOR SALE—500 bushels 1923 crop Rogers Brothers 
Seed Company Winner Pea Seed, at 12% per pound. 
Stittville Canning Company, Utica, N. Y. 


FOR SALE—We have a surplus of quality Sweet Corn Seed of 
our own growing. All tips and butts removed and shelled by hand 
to eliminate undesirable seed. We offer: 

Country Gentleman............0....00..sesseeseee 20 cents per lb. 
All F. O. B. our factory — bags free. 
Bloomington Canning Company, B!oomington, Illinois. 


FOR SALE—100 bushels of Surprise Pea Seed grown by 
Rice. 
200 bushels of Surprise Pea Seed grown by Woodruff. 
Price upon application. 
Address Box A-1167 care of The Canning Trade. 


FOR SALE—200 Bushels Alaska Seed Peas, Claark 1923 
growing. 
50 Bushels Henderson’s Bush Lima Beans, 
Ferry’s 1923 growing. 
Torsch-Summers Co., Baltimore, Md. 


Seed— Wanted 


WANTED—Twenty five hundred pounds Narrow Grain 
Evergreen Seed Corn. 
Address Box A-1164 care of The Canning Trade. 


THE CANNING TRADE 


Machinery— Wanted 


WANTED—10 40x60 Open Kettles, 30 Crates 
and Covers for same, 2 Ayars Tomato Fillers for No. 
2s or No. 3s, 1 Steam Circular Hoist. Address Box 
A-1149, care The Canning Trade. 
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WANTED—1 Geneva Pumpkin Cutter. 
dress Box A-1152, care The Canning Trade. 


WANTED-—Stevens Tomato Filler; Huntley-Thomas 
Tomato Washer and Scalder. 

Address Box A-1160 care of The Canning Trade. 
WANTED—1 Monitor or Sprague Tomato Scalder 

1 Jeffry or Link-Belt Peeling Table 

1 No. 10 Continuous Cooker 

5 40x 72 Closed Retorts 

Address Box A—1156 care of The Canning Trade. 


WANTED—Morgan or Doig Box Nailing Machines, 
Box Board Printer, Corrugated Fastener Driver, Pony 
Planer, Tilting Table Saw Bench, and other Box Machinery. 

Address Box A-1162 care of The Canning Trade. 
WANTED FOR CASH IN FIRST CLASS CONDITION— 

One used Monitor Pea Cleaner 

One used Monitor Pea Blancher 

One used No. 6 Monitor Pea Grader 

One used No. 10 Continuous Cooker 

One used No 1 2 aud 3 Continuous Cooker 


The above equipment is wanted at once for cash; prompt corres- 
pondence solicited. 


Address: J. 8. Gourley, 602 Cumberland St., Baltimore, Md. 


WANTED—Second hand canning machinery. 
50 to 60 horses power. 


H. D. Mawyer, Lovingston, Va. 


2 boilers 


For Sale—Factories 


FOR SALE—If you are interested in buying a Canning 
Plant in the heart of the Tri-State territory to can fruits and 
vegetables in large volume, with all modern equipment, 
fine transportation facilities, large acreage obtainable, and 
reasonable terms, address: 


Box A-1140 in care of The Canning Trade. 


HAVE acquired Canning Factory on good R. R. siding in 
the Rio Grande Valley, near El Paso, Texas, where irrigation 
assures Crops. Cheap labor. Want active Partner with Capital. 
Tomatoes, Stringbeans, Sweet Potatoes, Pears and other Vege- 
tables grown in abundance. Good markets in Texas, Arizona, 
= and Old Mexico. F. Shamotulski, P. O. Box 1272, El Paso, 

exas. 


WANTED to lease with option of purchase, Can- 
ning House in Western Maryland or on Maryland- 
Delaware Peninsula. Address Box A-1151, care The 
Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A well known wholesale canned foods jobbing house 
requires the services of a well experienced sales and advertising 
manager. Address giving full experience. Box B-1144 care of 
The Canning Trade. 


WANTED—Salesman Canned Foods jobbing trade, Chicago, 
by large, long-established firm. Splendid opportunity for real 
business getter. Give complete references in confidence. Ad- 
dress Box B-1150, care of The Canning Trade. 


WANTED—Superintendent processor, capable of handling Fruits 
and Vegetables, Preserves, etc., in far Western Canada. Reply with 
references in first letter to, 

The Kootenay-Columbia Preserving Works, 


Grand Forks, B. C., Canada. 


4 
3 
| 
‘ 


Situations Wanted 


Experienced Pickler desires position. Is fully acquainted with 
the manufacturing of Dills, Sweets and Sours in bulk, glass and cans. 
Has many years of experience and is able to take charge of plant. 

Address Box B-1138 care of The Canning Trade. 


WANTED —Now open for position as Superintendent of canning 
plant; 14 years experience with Peas, String Beans and Tomatoes. 
Thirty five years old and married. Can furnish complete references. 

Address Box B-1161 care of The Canning Trade. 


WANTED—Position on Garden Farm. Life Experience. 
Market and canning crops, irrigation and under glass. Where good 
management and Scientific methods are used, no proposition too 
large to handle. For further particulars, 

Address Box B-1163 care of The Canning Trade. 


WANTED—Position as Manager of a Canning plant. Ex- 
perienced cannery manager, 46 years old, with thorough knowledge 
of Fish, Fruit, Vegetables and fancy canning. according to either 
American or French canning methods, is desirous of making arrange- 
ments to take charge of a cannery in the U. 8. A., Central or South 
America. Besides English speaks fluently French, Spanish and 
Portuguese. Best references. Address Box B-1148 care of 
The Cnaning Trade. 


A SALESMANAGER with experience and ability to develop a 
larger market at better prices for a line of carefully packed goods, is 
open. Would liketo communicate with a progressive house, anxious 
to sell its goods in a modern way. 

Address Box B-1165 care of The Canning Trade. 


WANTED—Position as Superintendent Processor by packer of 
fine quality of Fruits and Vegetables. Can install and operate all 
kinds of canning machinery’ 

Address Box B-1166 care of The Canning Trade. 
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——CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


AVE you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may, take less for a personal reason, but these prices represent the 
general market at this date. 

Baltimore figures corrected by these Brokers: (}) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§) A. E. Kidwell & Co. 


(*) Iloward E. Jones & Co. New York prices corrected by our special Corres 
pondent. 
EARS 
ASPARAGUS*— (California) California, No, 21%. f.0.b. Coast... .... 1.15 Balto. N.Y. 
Balto. N.Y. California No. Seconds, No. 2, in Water.......... 
White Mammoth, ig 4.30 WF. O. B. Factory basis. 2, in Water........ cove 
Mammoth, 0. ra Standards, No. 2, yrup.. 1. 
Green Mammoth, No. 2%.......... Out 3.85 SUCCOTASH Seconds, No. 8, in 
White, Large, No. 2%............ Out 4.10 G Balto. N.Y. Standards, No. 3. in Water........ 1.00 91.20 
White, Large, Peeled, No. 2%.... Out. .... zorn, Beane. Green Limas...... 1.60 1.60 Standards, No. 8, in Syrup........ 1.50 1.60 
Green, Large, No. Out $20 | Dey Besas, Ho. 2............140 Out Extra Standards, No. 8, in Syrup.. 1.60 1.70 
Green, Small, No Out 3.40 Bahame Sliced,’ Ex Std. No. Gat Out 
Tips, White, Square, No. 2%4...... Out .... 
Tips, White, Round, No. 2%...... Standard, No. 2, f. 0. b. county... 1.05 1.10 Hawaii Sliced, Extra, No. 3.20 3.40" 
Tipe, Green, Square, No. 2%...... Out .... tandard, No 8, f.o.b. Baltimore... Out 1.40 Hawaii Sliced. Standard, No. 2%.. 3. . 
Tips, Green, Round, No. 2%....... ae Standard, No. 8, £.0.b. County..... 1.45 130 Hawaii Sliced. Extra, No. 2. 22 +o 
BAKED BEANSt Standard, No. 10 OD. essere Hawaii Sliced, Standard, No. 2 2.75 2.70 
10, f.0.b. County.... 4.00 4.26 Hawaii Grated, Extra, No. 2....... Out Out 
In Sauce, No. 1. TOMA awail Grated Standard, No 1..... Out 
Plain, No, 1.40 1.45 | Standard, No. 10, Baltimore.. 5.00 5.15 Eastern Pie, Water, New 
In Sauce, No. 1.50 1.55 | Standard, No. 10, fob P » No. 10......-. 5.00... 
dard, No. 10, f.o.b. County.... 4.75 5.00 orto Rico, No 10........ 
BEANSt Sanitary 8s, 5% ‘in. cans......- PLUMSt. 
String, Standard Green, No. 2...-. Jersey, No. 8, f.o.b, County...... Out ‘Out Water. No. 2 
String, Standard Green, No 10... +++. Ex. Standard No. 8, f.0.b. Balto... Out, .... 
String, Standard Cut White, No.2. ---- Standard, No. 3, fo.b. Baltimore... 1.40 1.50 | Water, No. 
Stringless, Standard, No. 2....... 1.25 ard, No. 3, f.o.b, County.... 1.37% 1.50 Black, Water, No. 
Stringless, Standard. No. Seconds, No. 8, f.0.b. Baltimore... Black, Syrup, No. 
White Wax, Standard, No. 10 Gounty -92% 1.00 RASPBERRIESS 
Limas, Standardn | Standard 1s, f.0.b, Baltimore. .....62% 70 Red, Water, No. 
Red Kidney, Standard, No. 2......  .90 1.90 Standard 1s, f.0.b County......... 62% .70 1.80 
BEETSt TOMATO PULP? Red, Water, No iO... 
Small, Whole, No, 1.25 1.30 .00 49.00 
CORNt Canned Fruits Standard, No. 2......... ns i 
Std. Evergreen, No, 2, f.o.b. Balto. 1.20 1.10 APPLES* Extra, Preserved, No. 1.. pect 130 pe 
Std. Evergreen, No. 2, Co.... 1:20 1.05 Preserved, No. 118 1.30 
Std: Shoepeg, No. 2, f.0.b. Go...... 1-20 1-18 Maine, No, 10.......... ; 
Std Shoepeg, No. 2, f.o.b, Balto... 1:20 1.20 Michigan, No. 10....... Standard, Water, No. 10........ 6.00 10.50 
Ex. Std, Shoepeg, No. 2, f,0.b, Co. 4°49 4.50 Can 
Fancy Shoepeg, f. 0. b. factory. 1-50. 1. Maryland, No. 3, f.o.b. Baltimore.. 1.35 Out ned Fish 
Std. Crushed, No, 2, Baltimore... ‘25 1-00 | Pennsylvania, No. 10, f.o.b. Balto..3.25 Out HERRING ROE* 
Std, Crushed, No. 2° f.0.b. Co-.... 1-00 | Maryland, No. 10, f.0.b. Balto..... 3.25 4.50 Standard, No. 2.............. Out 2.60 
Ex. Std. Orushed, No. 2........... 1:00 1.10 APRICOTS} LOBSTER* 
Ex. Bal, 1.05 California Choice, No. 2%........ 2.75 2.25 Flats, 1 Ib., case 4 doz........... 35.00 
Extra Standard Western, No.2........ 1-25 BLACKBERRIES$ Flats, case 4 doz............ 
HOMINY? Standard, No. Stand 55 
N Gut. Ne 7.50 7.75 tandards. 6 1.55 
Lye, No. 8........+-+- Standard, No. 2.00 1 Standards 
Standard, Split, No. , 1-00 | Standard, No. 2, in Syrup........ ‘390 2°35 
Standard, Split, No. 10............ 3.25 3.00 » Standards, 10 2.90 2.95 
MIXED VEGETABLES FOR SOUP? BI UEBERRIES Selects, UZ. 92.60 
12 Kinds, No. 95 1.00 Maine, Ho. 9.00 9.26 
12 Kinds, No, 4:25 3.40 mine, NO. SALMON* 
OKRA AND TOMATOES} CHERRIES3 Red Alaska, Tall, No 1.......... 2.45 2.35 
Standand, Be, Out Out Seconds, Red, No. 1.50 
No. 1 Sieve, 2s, f.0.b factory...... Out | Extra Preserved, No 2. Pink, Tall, No. 1..... 1.35 1.35 
f.o.b, Baltimore...... 2.15 2.15 | Red Pi coe | Columbia, Tall, No. “Out 
No. 2 Sieve, 2s, f.0.b, tactory.....- 1.60 1.60 Sour Pitted Red 10s. ite Columbia, Flat, No. 1.........-.. erie 
.o-b, Baltimore...... 1.65 {1.75 Standard 24s 10.50 Columbia, Flat, No. 
f.o.b. Baltimore. ..... 1.45 1.30 GOOSEBERRIES3 Medium Red, out 
No 4 Sieve, 2s, f.0.b, factory...... Out 1.25 Standard, No. 2........ 
f.o.b. Baltimore...... 2.40 .... Standard, No. 10 4 SHRIMP? 
No. § Sieve, 28, 0. b. Balto... Out ‘Gut S76 Wet or Drv. No 3.00 
veeees Out Out or Dry, No. 1.95 
E. J. Standards, 1’s, No. 4 Sieve.... Out Out California Choice, No. 3% Y.C.. 2.40 2.25 ES—Domes Case 
E. J. Sifted, 1’s, No. 8 Sieve........ ‘90 Out California Stand., No. 8% ¥.C. 1.90 1.90 F 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out ak ae astport, Me., 1923 pack. 
tandard, No. 3, factory....... 1.15 1.20 Standard Yellow, Bo. Out Mustard, Keyless .............. +++. 5.00 
3.75 4.40 Seconds, White, No. Out 41.10 % Mustard. Keyless 
Squash, cove Seconds, Yellow, No. 2........ California, per 
SAUERKRAUT? Standards, Yellow. No $8..... 1.75 $2.85 
Standard, No. 80 85 Extra Standard White, No, 3... 2.00 42.25 O. 4.50 
Standamd, NO. 206 1.10 Extra Standard Yellow, No. 8.. 2.00 42.20 TUNA FISH—White, per Case 
SPINACHt Pies, Unpeeled, No. 1.10 vie California, %e, Blue Fin.......... 
Standard’ N Out ornia, 1s, Blue Fin..........- =< 16.00 
Mo. ***  4'50 1.50 | Pies. Unpeeled, No. 10............. 2.75 8.50 California, %4s, Striped ........... 
Standard. No. 3...... 551.60 Pies. Peeled. No. 10......... 5.25 94.90 California, 1s. Striped ..... 15.00 
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BALTIMORE, MARCH 17, 1924 


WEEKLY REVIEW 


The Market Takes a “Breathing Spell”—Most Sections Well 
Sold Up on Both Spots and Futures—Higher Prices on 
Both Likely—Prices Which Should Be Rul- 
ing on Future Tomatoes. 


NXIOUS TIMES—During the week we have been asked, 
A several times, what has caused the clump in business, now 
so apparent, for there is a slump just now. Frank Stare, 
the well-known market gauger of the Grocers’ Supply Co., of 
Wausau, Wis., answers it in this way in his most recent circular: 
“Interest kind o’ pinched out all at once. It couldn’t con- 
tinue forever. It was certainly great while it lasted; never saw 
anything like it. We do not mean to imply that any unusual 
situation has developed. On the contrary, present conditions are 
entirely normal. They couldn’t be otherwise. Wisconsin canners 
have practically nothing to sell, either spot or futures. Buyers, 
on the other hand, must be pretty well covered.” 
We have only to add that what is true of Wisconsin is 
equally true, to a greater or less extent, of every other section. 
Of course, there must be some dragging, some who have a few 
spots to sell and some who want more future business; but, 
speaking of the industry as a whole, the situation is in a most 
favorable condition, and there surely is no reason to worry over 
the present slump, or, as we term it elsewhere, this “air-pocket” 
in business. The feverish condition of both buying and selling 
could not continue indefinitely—there must be a bottom to every 
bin—and on both spots and futures not a few canners have 
reached the absolute stopping point, and in the same way a 
large number of buyers must have covered their wants. He 
must be a very pessimistic canner who will feel “blue” over this 
breathing spell, for that is about all it is. 

The spot market has been quiet this week, as it was last 
week; but those who can “sense” the market feel that more active 
buying of spots must be right at hand, if it does not reach the 
market before this is read. Canned Foods Week has caused a 
vast increase in the consumption of available stocks, and the 
drain is still in full force. There is an end to both the retailers’ 
and the wholesalers’ ability to meet this demand, and the trick 
of the wholesalers to buy from each other instead of from the 
canners is only postponing the day of coming into the market 
and making certain that more will come in together than would 
have done so otherwise. The strength of the situation is in the 
heavy demand and consumption by the people, and this will be 
met, if there are enough goods of the spot kind to meet it, which 
is rapidly becoming the question. One section after another is 
rapidly becoming completely cleaned out of spots of all kinds, 
especially of peas, tomatoes and a number of the lesser goods, 
and of corn and fruits as well. The consumers’ heavy onslaught 


upon canned foods is just beginning, and there will be a scramble 
for the most wanted goods before long. 

The weakest item in the whole list has been fruits, which 
for some reason have not been in as active demand as other items 
of canned foods. Our market page seems to show a determina- 
tion to clean out on some of these, and reductions are, accord- 
ingly, noted. Standard yellow cling California peaches are 
quoted this week at $1.90, Baltimore, as against $2 previously. 
Hawaiian pineapple also shows some reductions: No. 2% extra 
sliced at $3.20, 24% standard sliced at $3, and No. 2 extra sliced 
at $2.85. Eastern pie water pineapple, No. 10s, which have been 
out of quotation, are now offering at $5. No. 2 extra preserved 
strawberries are now quoted at $2.30, a reduction of 10c. And 
standard No. 10 strawberries, in water, are quoted at $6, a reduc- 
tion of 50c. Cove oysters of the 5-0z. size are offered at $1.55, 
as against a previous price of $1.60. 

Other items in the spot list remain unchanged and firm, 
except sweet potatoes, which have been selling well and which 
are largely out of quotation in this market, although the No. 3 
size is offered at $1.45 in the county, an advance of 20c per 
dozen. Considering that tomatoes, corn, peas and the other 
items which are mainly held in this immediate section as spots 
are not mentioned in this list, the spot situation may be said to 
be very strong. Tomato houses in the counties say that stocks 
are small and that demand is increasing with the coming of 
spring, and they all lock for better prices. Certain it is that 
what stocks are held are in hands which can hold them and which 
intend to hold them until they get the price they consider them 
worth. If buyers are waiting in the belief that lower prices will 
prevail, we fear they are going to be badly disappointed, and 
that in fact that they will have to pay much higher prices than 
now are possible as soon as the holders fully realize that this 
section has a practical control of the tomato situation. Indiana 
can find only a few clean-up lots of tomatoes, mainly a few odd 
cases, and nowhere a carload of any size or grade. And they 
are holding No. 2s at $1.10, with No. 8s at $1.60, and what few 
near-fancy No. 2s that can be found at $1.20. When the Tri- 
State canners, and other tomato canners of this immediate sec- 
tion, learn this there will doubtless come a very decided turn 
in tomato prices. That is very much of a certainty, whereas 
chances for lower prices seem to be very, very remote. 


UTURES—Future peas are about out of the question. The 
F same authority we quoted above says: 

“It is a safe bet that a larger volume of future Wisconsin 
peas, beans and beets have been sold than any year since the 
canning game in Wisconsin could be dignified as an industry. 
The sale of future corn has also been very satisfactory. If any 
canner has not sold all the futures he wants to, it is his own 
fault. Opportunity has all but broken down his door. Of course, 
there will be more futures sold; no doubt a lot of them. How- 
ever, the big business on future Wisconsin canned foods is over.” 

Baltimore canners are to be classed rather as buyers of 
futures than sellers of them, and so they are not greatly inter- 
ested in the question of futures, and consider the market in that 
phase as uninteresting. In the counties it is said futures have 
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been only fairly active this week. This applies to both corn and 
tomatoes. There are still lingering rumors of low prices on 
tomatoes as if the “hungry” have not yet been fed up. In the 
olden days even slaves used to be sold to the highest bidders, 
but in these modern days they are sold to the lowest bidders— 
but, even so, we should think they were pretty well sold up by 
this time. 

Just this should be said about tomato futures: The industry 
has never been able to produce enough canned tomatoes in one 
season to oversupply the market, even when demand was very 
much less than it is known to be today. It took the accumula- 
tions of several years, and a “slew” of poor quality stuff, to break 
the tomato market below cost. The season of 1924 will start 
with absolutely clean decks and holdings in wholesale and retail 
hands at record low ebb. More and more men have learned the 
fallacy of packing “anything,” and more and more are packing 
a fine quality only. Put the two together—better quality, plus 
empty supply sources—and add an immensely increased consumer 
demand, and see if you can find why tomato future prices should 
be as low as they are by a considerable margin. For only one 
reason. and we have pointed that out—in the slave story above. 
With that market-disruntine influence out of the way. future 
tomato nrices in these Tri-States should easilv reach the level 
of the Western canners and more, because those canners are 
quite well sold out. The jobbers are not covered on tomatoes, 
not by a jugful. If the tomato canners who stand on their own 
feet had hut a little backbone and stood firm for proper nrices. 
they would get them, or they would have the svots to sell next 
fall at very much better prices and at substantial profits. It is 
the tomato canners who kill the future tomato market, or, rather, 
the wav thev do business. Future 1s are worth 6fe as a mini- 
mum, 2s at $1 to $1.10. 3s at $1.45 to $1.50 and thev would he 
that todav if the canners who constitute the great bulk of the 
total pack had the “guts” to sell their goods only at such prices. 
But, again, the tail is wagging the dog. The buyer will not pay 
you such prices unless you ask them. 

Snot sweet potatoes are selline at $1.45 and futures are 
offered at $1.20. Why? Spot and future corn is showings more 
veason in this respect: Good standard crushed corn is quoted at 
95¢ of spots and at 90c for futures. 


NEW YORK MARKET 


Business Holding Up Well—Future Maine Corn Is Selling Very 
Well—A Merger of New England Jobbers—Future To- 
matoes Selling Fairly Well—Sweet Potatoes Are 
Higher—Interest Showing in Spinach— 

Systematic Buying—Trade Notes. 

New York, March 13, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


USINESS Satisfactory—While all remains quiet along the 
canned foods Potomac—Hudson street in this instance—an 
underlying condition of firmness prevails, and business is 

holding up well. Distributors are still rather active buyers of 
futures in all lines on which prices have been named, and they 
are likewise in the market right along for small quantities of 
spot canned foods for immediate distribution. 

Fancy Maine Corn—Business on futures has exceeded ex- 
pectations, and one canner, probably the largest corn packer in 
Maine, has let it be known that he cannot accept any additional 
future business here. With the packing season still several 
months away, canners are naturally neglecting no precautions, 
but further offerings will no doubt be made as soon as the pack- 
ers have a chance to figure on their probable packs. 

New England Jobbing Merger—One by one the number of 
wholesale grocers in the East seems to be narrowing down. Re- 
ports from Boston during the week noted the purchase by Reid, 
Murdoch & Co., of Chicago, of the business of the William M. 
Flanders Co., one of the oldest grocery jobbing concerns in the 
Hub. Reid, Murdoch & Co. will transfer some of its sales force 
to Boston and operate the business there as a branch of the 
Chicago house. Reid, Murdoch & Co. are already operating in 
the New York territory, having opened a warehouse at the Bush 
Terminal about two years ago. 
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_What’s Wrong With the A. & P.?—The Great Atlantic and 
Pacific Tea Co. is running a contest in New York city, offering 
$5,000 in prizes for the best criticisms from its customers telling 
why the customers like the stores, or why they do not like the 
stores. Criticism is especially invited by the company. There 
would be some interesting reading if some of the wholesale gro- 
cers would enter and tell why they don’t like the A. & P. 

Future Southern Tomatoes—Maryland and Delaware tomato 
canners continue to receive a satisfactory volume of carlot busi- 
ness on futures. The present buying indicates that distributors 
regard tomatoes as a “good buy” at present prices of 57%4c on 1s, 
871ec on 2s, $1.27%4 on 8s, and $4.00 on 10s, all f. o. b. country 
canneries on 100 per cent delivery contracts. Canners are now 
offering future tomato puree at 50c for 1s made from trimmings, 
and 57%e for 1s packed from whole tomatoes. ‘The market on 
spot tomatoes for shipment from country cannery has stiffened 
and is held at 62%c for 1s, 95c for 2s, $1.8714-$1.40 for 3s, and 
$4.65 for 10s, 

Sweet Potatoes Higher—Canned sweet potatoes, which evi- 
dently have been hibernating during the winter, recognized the 
coming of spring with a start last week, and the market stif- 
fened considerably. No. 3s are now held at $1.45, with some 
interests predicting a higher market. Holdings of canners are 
very light; many did not can sweet potatoes at all during the 
1923 season, owing to the weak market caused by the carryover 
of 1922 pack. 

Spinach—Some interest is being shown in new pack Mary- 
land spinach. The market is quoted on the following basis, for 
cannery shipment: 2s, $1.10; 234s, $1.45-$1.50; 3s, $1.50-$1.55; 
10s, $4.65-$4.75. Futures are quoted at $1.00 on 2s, $1.40 on 244s, 
$1.45 on 3s, and $4.25 on 10s, f. 0. b. cannery. Buying is rather 
quiet thus far at these prices, it is reported locally. 

Systematic Buying—One of the largest local canned foods 
buyers here has put into effect a new schedule of buying. Brok- 
ers and canners are received during a two-hour period in the 
morning, and for two hours in the afternoon. During the after- 
noon, however, no new business will be taken up, the time being 
devoted to final disposition of “propositions” which have “been 
put up” during the morning. Most of the local buyers are now 
working on some such schedule. 

Canned Foods Week Successful—Reports from jobbers, chain 
stores and retailers indicate that Canned Foods Week this year 
was successful in the metropolitan territory. Increased sales 
were reported from retail stores all over the city, and the cause 
of canned foods received considerable impetus. 

Federal to Expand—The Federal Food Stores, Inc., operating 
a chain of grocery stores in Brooklyn, are offering to the public 
stock in the company. In its letter to “prospects” the company 
says: “A few years ago the chain store was simply an experi-: 
ment. Today YOU know that they are sweeping the country, 
and in a few years the old-fashioned grocery store will pass out 
of existence. This popularity of the chain grocery store is due 
chiefly to one thing—PRICE. The ability to buy in large quan- 
tities makes it possible to buy more cheaply—consequently they 
can sell more.cheaply, and at a greater profit. The average 
earnings of the chain stores are tremendous. The yearly divi- 
dends to stockholders are unusually large.” 

New Era of Retailers—The above regarding the “old-fash- 
ioned grocer” may be true, but during the past year or so a new 
class of independent retail grocers has made its appearance in 
New York, and is thriving and growing despite the chain stores. 
It is significant to note that many of the new independent stores 
are owned and operated by men who have served for a few years 
as chain store grocery managers, and practically all of them are 
featuring canned foods just as extensively as the chain stores. 

Trade Notes and Personals—R. C. Rhodes, former manager 
of the canned foods department of Seggerman Bros., Inc., is now 
a member of the canned foods sales force of Hogan-Levine Co. 

W. D. Breaker, of W. D. Breaker & Co., Inc., local brokers, 
leaves this week for a visit to his Pacific Coast principals. W. D. 
Breaker & Co., Inc., have a large canned foods department under 
the management of Ross Yerby, well-known among canners all 
over the country. 

The annual report of the New York Canners, Inc., show 
that this organization during 1923 effected sales of $11,835,206, 
with a net income of $803,172, leaving a surplus of $485,343 after 
payment of dividends. 

A. F. Sisk, of A. W. Sisk & Son, of Preston, Md., was in the 
market during the week. 

Wainwright Churchill has been appointed New York man- 
ager for Thomas Roberts & Co., Inc. 


L. Meulendyke, of W. N. Clark Co., canners, of Rochester, 
N. Y., was making the rounds of the trade here during the week. 
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CHICAGO MARKET 


THE CANNING TRADE 


Canned Foods Week Sales Heavy—Difficulty in Filling Orders 
for Spots—No Concessions in Prices—Fancy Corn in De- 
mand—Some Inquiries for Tomatoes—Mostly 
Only Poor Peas Now in Canners’ Hands 
—Western Canners Will Meet at 
Hotel Sherman, Chicago. 

Chicago, Ill., March 14, 1924. 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


ENERAL Conditions—The canned foods market is in a re- 
ie actionary state. There was a heavy demand for canned 

foods during the week previous to Canned Foods Week 
from the retail trade in preparation for that event, but during 
Canned Foods Week there was very little buying on the part of 
the retailers, especially city retailers, as they were so busy sell- 
ing their previous purchases that they had no time to consider 
additional buying. 

From what I can hear, the sales of canned foods during the 
special week have been very heavy, and the wholesale grocers 
are now beginning to receive business from the retailers for re- 
placement purposes and to replenish their stocks which have 
been sold to a very low stage. Wholesale grocers find that their 
own stocks have been depleted to an important extent by the 
special Canned Foods Week demand, and they are now finding 
some difficulty in filling orders on account of broken assortments 
in canned foods. 

But little attention is being paid to contracting for futures 
in canned foods, and most of the attention of buyers for whole- 
sale grocery houses is being turned to the search for spot goods 
of various grades, and their efforts, aided by the efforts of their 
brokers, are not altogether satisfactory, as the supplies of spot 
goods are very small and assortments in various cans are badly 
broken. 

There are no recessions in prices of canned foods to be noted 
except in canned apples, which are being offered at $3.00, f. 0. b. 
Michigan, for No. 10 size, and in canned pumpkin, which is 
offered as low as 85c for No. 3 and $2.75 for No. 10, f. o. b. 
Indiana canneries, for small lots which canners desire to close 
out so that they can close their warehouses ‘until the canning 
season begins again. 

Canned Corn—There is a great demand for extra standard 
and fancy canned corn, and wholesalers are disposed to buy spot 
goods liberally, but future contracting is confined and has been 
confined to the large establishments which supply the wholesale 
grocers with canned corn for their private labels, and which 
always take orders in advance of the season for considerable 
quantities for that use and purpose. 

Canned Tomatoes—The supply of canned tomatoes is limited 
almost entirely to the Eastern canneries, and there is some buy- 
ing in No. 2 size especially. There are some inquiries for No. 
10 size of extra standard and fancy quality, but these grades 
are hard to find, so the brokers state, and but few transactions 
are to be noted in them. 

Canned Peas—The supply of canned peas in first hands in 
Wisconsin is not important, and the few lots which are to be 
found are usually undesirable quality or slow-selling grades. 
The canners of Wisconsin have pretty well sold out up to their 
prudent line of capacity for future or 1924 pack of canned peas, 
and are not pressing their brokers for additional business. In 
fact, brokers representing Wisconsin pea canners state that they 
are having some. difficulty in finding canners who are willing 
to take on additional future business. 

Canned Fruits—Michigan canners are pretty well closed 
out as to canned fruits with the exception of a few small lots of 
specialties in the way of whole peaches in No. 10 cans and whole 
spiced peaches in No. 10 and 2% cans and some sliced peaches 
in smaller cans. 

A few cases of berries are occasionally found in the hands 
of Michigan canners, but the lots are very small and unimportant. 

There is no stock of canned apples of important quantity in 
the hands of Michigan canners. as they packed but few this sea- 
son, and have found no profit in marketing what they did pack. 
The warehouses in Chicago and in other large cities where the 
wholesale packers are located are filled with apples in barrels 
and boxes, and the bakers are buying them cheaply and using 
them in preference fo apples in No. 10 cans. Consequently there 
is a very little demand for canned apples. 
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A broker told me that the sale of Maine canned corn had 
greatly decreased in Chicago in the past five years, as it was 
being replaced by Minnesota fancy Crosby corn and fancy packs 
of Country Gentleman corn. The broker claimed that not more 
than 50 per cent of the Maine corn came to Chicago now as 
compared with that which came here five years ago. 

The Directors of the Western Canners’ Association have 
voted to hold the April annual convention of that Association 
at the Hotel Sherman, Chicago. The days will be Monday to 
Saturday, inclusive, April 21, 22, 23, 24, 25 and 26. A special 
railroad rate of one and a half fare for the round trip has been 
applied for and will be granted. A large attendance is desired 
and expected. 

The National Canners’ Association will hold meetings of 
some of its Sections in Chicago at the same time, namely, Corn 
Section, Pea Section, Tomato Section and possibly the Fruit 
Section, This will add interest to the convention and bring a 
large attendance of canners to the city. ' 

The month of April in Chicago is usually mild and agree- 
able as to weather conditions, not too hot, not too cold. 

The April meeting of the Western Canners’ Association is 
the regular annual meeting, and there will be an election of 
officers. There will also be a fine program which will be par- 
ticipated in by the best talent in the industry. There will, how- 
ever, be no display of machinery or canned foods exhibits. 


ST. LOUIS MARKET 


Business Fair—Most Futures Have Been Bought—Spot Peas 
Hard to Find—Trading Between Jobbers—No Surplus 
Corn in This Market—Tomatoes Rule Steady— 

‘ Buying Fruits Only as Needed—Canned 
Foods Week Was Well Observed. 
St. Louis, March 13, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 


HERE is a continued fair movement of canned vegetables 
{ for both spot and future shipment. It is said, however, 
that most of the future business, as far as this market is 
concerned, has already been placed. Peas of the 1924 pack were 
sold readily, but the larger distributors continue to give them 
considerable attention. Corn has had a wider demand and is 
now pretty well sold up. Tomatoes have been irregular, good 
at times and slow at others, There is an even demand for other 
lines of vegetables. 
Peas—Spot peas are a hard item to locate at prices which 
will be paid by the buyer. Full prices are easily obtained, as 
sellers do not care whether they unload now or later on, as they 
believe there will be an outlet for all 1923 lines before the pres- 
ent season is over. Cheap lines have the call and are the strong- 
est. All grades are well placed. Nearly all of the stocks for 
trading are furnished by second hands, as primary points are 
nearly out. There is only a moderate future business being 
placed, as there was much free buying done earlier in the season, 
the highest market in the country now and the lack of offerings 
from any packers, Futures have outsold other commodities, and 
so much business resulted after the original opening that stand- 
ard No. 4s and 5s are now quoted 5 or 10 cents over the first of 
the season. Since canners are pretty well booked up, they are 
somewhat indifferent. The same holds good of the buyers since 
they have booked at least part of what they want. Favored 
brands are most in demand, but they are hard to get. Future 
prices now quoted here, f. 0. b. at points of production, are: 


Extra Standard No. 2s, Alaska-Wisconsin................ 1.90 
Extra Standard No. 8s, Alaska-Wisconsin.............++. 1.40 


Corn—Corn is in pretty good shape, both on spot and futures. 
There is no large surplus on spot, so that when a dealer comes 
to cover he must pay full market prices. Fancy corn is scarce 
end is very firm in price. Like peas, most of the future trading 
seems to have been placed for the present, but buyers are still 
anxious to cover when they can get inside prices. The excite- 
ment in new packs subsided after Maine and Middle West can- 
ners reported satisfactory bookings of fancy and standards. 
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Jobbers have not enthused much over the Maine opening. Well- 
known packers, however, got their usual business. The Middle- 
West packers, however, were strong competitors because of the 
good quality of their pack and because they quoted better prices. 
Prices of better known brands have been at opening. Futures 
are quoted here as follows, f. 0. b. at points of production: 


No. 2 Fancy Crosby, Minnesota........... 1.35 
No. 2 Golden Bantam, Fancy, Minnesota.................. 2.00 
No. 2 Standard, Evergreen, Wisconsin................e00. 1.00 
No. 2 Extra Standard, Evergreen, Wisconsin.............. 1.10 
No. 2 Fancy Country Gentleman, Wisconsin............... 1.30 
No. 2 Fancy Country Gentleman, Illinois.................. 1.35 
No, 2 Extra Standard Country Gentleman, Indiana......... 1.30 


0 
No. 2 Standard, Ohio 95 
Tomatoes—There is a fair demand for spot tomatoes and 
prices rule steady. They are taken only for immediate require- 
ments. The demand is mostly for small sizes No. 2 and No. 3, 
small sizes for immediate use, and not for speculative purposes. 
For quite a while the trade has been on a hand-to-mouth basis, 
and it continues this policy. 


Fruit—The demand for fruit is rather quiet and almost 
neglected, and the disposition is to buy only for immediate wants. 
Spot offerings for immediate delivery and in small parcels are 
preferred as a rule to factory lines. Seconds, in peaches, are 
developing more firmness. All grades and sizes of California 
fruits are available, with no special interest on any one item, 
except for urgent requirements. Apples are quiet, but canners 
having the goods are not trying to unload. It is hard to quote 
spot prices, No. 3 apples are quoted $1.10, f. o. b. Missouri. 

Fish—Canned fish has been in greater demand owing to the 
Lenten holidays. There has been an increase in the movement 
of canned salmon, and stocks that have been on hand were dis- 
tributed freely. Pinks, medium reds, reds and chinocks all 


moved well. Sardines were not quite as active. Prices, f. 0. b., 
are: 


Notes—The outstanding feature in the trade this week was 
that the Niehoff Grocery Co., a wholesale grocery firm, Eighth 
and Spruce streets, St. Louis, has been acquired by the General 
Grocery Co., which already comprised three separate wholesale 
grocery firms, consisting of the Amos-James Grocery Co., the 
Scudder-Gale Grocery Co. and the Haas-Lieber Grocer Co. The 
purchase price was placed at $175,000, L. H. Niehoff, of the 
Niehoff Company, is to transfer his interests in that firm to the 
Amos-James Co., of the General Grocery Co. The Amos-James 
Grocery Co., now located at Third and Washington avenue, will 
remove its entire business, it is understood, to the buildings and 
warerooms now occupied by the Niehoff Company at Eighth and 
Spruce streets. With the addition of the Niehoff Company's 
business it is said that the combined volume of sales for the 
General Grocery Co. will total approximately $20,000,000 a year. 

Canned Foods Week was well observed here last week, and 
many stores had displays showing a varied assortment of vege- 
tables and fruits. Canned milk was especially well represented, 
the Pet Brand, in many windows in the business district. 


CALIFORNIA MARKET 


Crops Benefited by Rains—Asparagus Coming to Market—Can- 
ning Soon to Begin—Pack Mainly Sold in Advance—Ex- 
ports Dropping Off Again—Canned Foods Week 
Splendidly Supported—Great Acreages of 
Fruits to Come In—Coast Notes. 

San Francisco, March 138, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 

HE Crops—March was ushered in by a light rainstorm that 
covered the entire State, and growing crops were greatly 
benefited. The precipitation was heaviest in the territory 

south of San Francisco, where rain was needed the most, and 
proved most acceptable to growers in Southern California where 
crops were suffering. It has relieved the situation immeasur- 
ably, but the rainfall to date is far below normal, and there is 
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scarcely any snow in the mountains to furnish water for irriga- 
tion. The snow at Summit is but about twenty inches in depth, 
whereas in some years it has been as many feet. The recent 
rains have served to prevent immediate losses, and crops in 
— will depend upon weather conditions the next. few 
weeks. 

Asparagus—Asparagus is commencing to move to the mar- 
kets in carload lots, and canning operations will be under way 
shortly after the middle of the month, if the weather continues 
warm. Canners have experienced a very heavy demand for their 
output, and there will be very little unsold by the time packing 
operations are commenced. One large operator has disposed of 
all he expects to pack, and it is estimated that the trade, as a 
whole, has sold fully 90 per cent of the pack that can be put up. 
The output promises to be larger than that of last year, owing 
to an increase In acreage. Most packers have named tentative, 
rather than definite, opening prices; but all have protected their 
customers against a decline, 

_Exports—The spurt in export business in California canned 

fruits has come largely to an end, probably owing to the fact 
that the grades most in demand have been about cleaned up. 
Some canners still have stock of the better grades, but the do- 
mestic demand is fast absorbing these. Pears are about out of 
the market, and peaches and apricots are none too plentiful. 
There is scarcely anything to be had here in No. 10 water and 
pie fruits and seconds in all sizes are in light supply. 
_, Olives—The packing of ripe olives is still under way in Cal- 
ifornia, although some plants are closing for the season and are 
being placed in shape for the handling of early vegetables. The 
olive crop in Northern and Central California proved of good 
volume, and officials of the California Olive Association estimate 
that the output for the season will be fully 700,000 cases. In 
addition to this, large quantities have been salted and handled in 
the green state. The pack of last year was in the neighborhood 
of 425,000 cases. 

Spinach—Revised prices on canned spinach of the 1924 pack 
have been made by Walter M. Field & Co., which handles the 
output of the Bay Side Canning Co. The new prices are: No, 1s, 
$1.05; No. 2s, $1.20; No. 2%s, $1.45, and No. 10s, $4.75. These 
prices are the same as those of the California Packing Corpora- 
tion and Libby, McNeill & Libby on No. 1s and No. 2s, but are 
5 cents lower on No. 2%s and 10 cents lower on No, 10s. 


Canned Foods Week—San Francisco did itself proud this 
year in the observance of Canned Foods Week, and made dis- 
plays so that even those who run could not fail to notice them. 
Great department stores, such as the White House, which do not 
carry groceries, gave freely of their window space in the inter- 
ests of the canning industry, which is such an important factor 
in the prosperity of the State. Restaurants gave over their win- 
dows to displays of canned products, and canners obtained the 
use of windows in vacant stores, where such could be located. 
The thousands of commuters to the east-bay suburbs of San 
Francisco admired the striking display of the Virden Packing 
Co., which secured the display windows of a large building just 
completed on Market street and installed an exhibit that was a 
work of art. Newspapers gave the event much publicity, and a 
marked increase in business was noted by retail grocers. 

The Recent Convention—The annual convention of the Can- 
ners’ League of California, which came to a close the first day of 
March, was a highly successful affair and was very well attended. 
The program as originally outlined was carried out in full, with 
a few changes in time, and the discussions proved of marked 
interest. One of the interesting features of the convention was 
the decision to co-operate with the growers of canning peaches 
in formulating a national advertising campaign to stimulate the 
demand for this fruit, and President Elmer E. Chase was author- 
ized to appoint a committee to attend to this. The pack of 1923 
has virtually been moved, but Vice-President and Secretary 
Preston McKinney pointed out the fact thet by 1928 the output 
of canned cling peaches would be about 14,000,000 cases, instead 
of 7,000,000 cases, which represented the pack last year, the in- 
crease being figured on the acreage that would be in bearing by 
that time. Optimistic reports concerning marketing conditions 
were made by W. A. Gellerson, of Libby, McNeill & Libby; G. H. 
Bradt, G. H. Herbert and Frank E. Booth. Directors for the 
coming year were chosen as follows: Elmer E. Chase, of the 
Richmond-Chase Co., San Jose; R. M. Marthold, of the California 
Packing Corporation, San Francisco; Walter M. Field, of Walter 
M. Field & Co., San Francisco; W. A. Gellerson, of Libby, McNeil! 
& Libby, San Francisco; Frank A. Wilder, of the Pratt-Low 
Preserving Co., Santa Clara, and D. L. Smith, of the Smith- 
Frank Packing Co., Sacramento and San Jose. The directors 
will meet at San Francisco and name their officers. 
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Coast Notes—A meeting of the Board of Directors of the 
California Olive Growers’ Association was held at Fresno on 
March 4, and officers were chosen as follows: President, B. A. 
Harbour, of Hemet; vice-presidents, Ben Hayes of Madera, G. E. 
Faultings of Orland, and F. L. Pierce of Highland; secretary- 
treasurer and general manager, C. E. Weikert, of Fair Oaks. 
Mr. Harbour had been acting as president since the resignation 
of H. T. Miller, of Bakersfield. 

The California Packing Corporation, which owns a large 
ranch near Ignacio, Cal., plans the erection of a canning plant 
there, according to published reports. 

Canned “jelly juice,’ a product upon which the fruit prod- 
ucts laboratory of the University of California has been work- 
ing for several years, is now making its appearance in a com- 
mercial way. The Exchange Orange Products Co., at San Dimas, 
has commenced the manufacture of citrus jelly and marmalade 
juices to supply the wholesale manufacturers of jelly and mar- 
malade. A San Jose firm is putting out a product known as 
“Ju Ji,” and other firms are preparing to put out similar prod- 
ucts. The canned jellies form a reliable and convenient starting 
point for jellies of any flavor. When sugar is added and the 
mixture boiled two minutes, the housewife is assured of a de- 
licious fresh jelly. 


MAINE MARKET 


A Blizzard Sets in to Paralyze Business—Clam Canning Has 
Been Delayed—Clam Prices on Upward Trend—Future 
Corn Continues Active—Beans Are in De- 
mand—Clarence A. Weston Cele- 
brates 75th Birthday. 

Portland, Me., March 14, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 


this week one of the worst winterlike blizzards for many 

years. Transportation and communication have suffered 
for the first time this season. This all has a very demoralizing 
effect on business, which was about ready to open up for spring, 
and will result in a setback of several weeks. 

The immediate effect upon local canning business is the 
delay in starting work in the clam canneries and interruption 
in receipt of fares by the fish canners. The clam factories had 
expected to open up this week in a limited way, but the time 
will now be set ahead at least a fortnight. Buyers who are out 
of stock have anticipated early receipts of new goods. Spring 


Wii spring but a few days away, Maine has experienced 
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contracts carry a price of $1.80 for the regular 5-oz. size. The 
8-oz. package is put up only on order and brings around $2.00. 
It is increasingly difficult each year to get clams for the can- 
nery, and prices are doubtless on the upward trend. 

Future corn continues active and is really well sold up. 
As usual, the established canners who have built up and main- 
tained a good business policy are now the ones sold up, and at 
full prices. The man who makes low prices invites question 
as to his product or methods and does not find a ready welcome 
in the market. Fancy Crosby futures are strong at $1.45, Golden 
Bantam at $1.70. If prices are quoted f. 0. b. Portland, the fig- 
ures are $1.47% and $1.75. 

_Stringless Beans are in demand, more so than ever before. 
While the acreage this season has been considerably increased 
to take care of the larger sales, canners are not anxious to do 
a very heavy business at present prices, owing to the small 
margin of profit under even most favorable conditions. A poor 
crop or any factory or labor troubles would show an actual loss 
on beans this season. Prices are $1.30 for 2s and $6.00 for 10s, 
and “ee are riow out for practically the entire estimated 
up-put. 

Clarence A. Weston, of C. A. Weston Co., celebrated his 75th 
birthday on March 8rd. This also marks his 56th year in the 
grocery business in Portland, where he is still active. Mr. Wes- 
ton is also prominent in club and social circles, is a star bowler, 
and a rare story-teller. 


Canners Write or 'phone us—Plaza 3464-3463. Your offerings 


Howard E. Jones & Company 


406 Water Street, Cor. Custom House Avenue 
Brokers CANNED FOODS 


BALTIMORE, MARYLAND 


ESTABLISHED I856 


+: MANUFACTURER 
CANNERS'»° PACKERS 
KNIVES -APRONS-And 


SUPPLIES 
824 MAIN ST. CINCINNATI.O.U.S.A. 


Stevenson & Company, Inc. 


Can making Machinery, 


Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 


Wh) 


Model C, 8-Unit 
Capacity 300 per hour 
with one"operator 


LIGHTNING Box SEALER 
C-8-UNIT $210 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. 
on request. 


McSTAY MACHINE CO., Manufacturers 


Patented Nov. 5, 1918 


c-4-UNIT $115 


Above Prices are Freight Prepaid to Destination. 


Adjustable to a wide range af sizes. Descriptive matter 


515 Van Nuys Building, Los Angeles 
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Just as We Predicted - - It Made a Big Hit. 


A greater number of Canners placed orders for INVINCIBLE CORN 
HUSKERS at the Buffalo Convention than any Convention at which 
we ever exhibited, — and more are ordering daily. 


THE 1924 MODEL INVINCIBLE HUSKER IS LIKED 
FOR ITS SIMPLICITY. 


The demand is going to be big, but we are prepared for it. 


Corn worms cannot possibly affect the proper functioning of INVIN- 
CIBLE Corrugated STEEL ROLLS, whereas, Rubber Rolls become 
greasy and they cannot be sterilized with hot steam. 


Steel Rolls are sanitary. That alone is a sufficent reason for you to 
use INVINCIBLE HUSKERS, the only all steel roll Husker. 


One price to everybody $375.00 F. O. B. our works. 


Invincible Grain Cleaner Company. 
Silver Creek, New York. 


ERMOLD LABELERS 


have “That Something” in their 
operation that has made them 
the recognized standard of the 
packing trade. 


Your entire glass line can be 
SUCCESSFULLY labeled on an 
ERMOLD. 


Edward Ermold Company 


Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 


NEW YORK CITY. 
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‘gained during fifty 


_ labels that have helped sell 


United States Printing 
and 


effort in creating successful 


SMILE AWHILE 


DENOUEMENT 
“A book of verse,” old Omar sang, 
“A loaf of bread and thou, 
A jug of wine and all the world 
Were paradise enow.” 


The wise old bard no further sang; 
He tried it for a spell; 

The book, the wine, the loaf were fine— 
The woman? She was hell! 


—Edgar Daniel Kramer in “American Legion.” 


THE DEADLINE 

The inquiring friend, in process of being shown about the 
newly-acquired country estate, stopped in amazement and de- 
manded: 

“What on earth are you doing with that zebra?” 

“Ah!” said the host, amiably. ‘“There’s been so much talk 
about the danger of over-indulgence in this new stuff that I 
thought I’d better provide myself with a stop signal, and that 
zebra is just the thing. When I see it all one color, then I know 
I’ve had enough. 


CONSIDERATION! 
To wed or not to wed, that is the question. Whether ’tis 
better to remain single, and disappoint a number of women for 
a time, or marry and disappoint one woman for life—Juggler. 


MISS UNDERSTOOD 
Mistress—I saw the milkman kiss you this morning, Janet. 
I’ll take the milk in myself after this. 
Janet—It won’t do you any good, mum. He promised to kiss 
nobody except me, 


THE JOKE’S ON HIM! 
Patient—Can this operation be performed safely, doctor? 
Doctor—That, my dear sir, is what we are about to discover. 
—London Opinion. 


HOLDING HER OWN 
Betty—And did he get down on his knees when he proposed ? 
Netty—No; I refused to move.—Town Topics. 


DIDJA? 
Nature is wonderful, isn’t it? 
Right. Didja ever see a pair of lips that wouldn’t fit— 
Puppet. 


THREE CHANCES 
Cop—Where are you going? 
One—Don’t tell me, mister. Let me guess.’—Sun 
ial. 


THE GREATEST JOKE OF ALL 
(“Pop-Corn” in the March Bulletin of the National Wholesale 
Grocers’ Association) 

“For instance. this manufacturer’s name-on-the-label bill 
must be kicked over into Mexico or Russia. My friend Royal, 
the canners’ leader, is against this bill, and maybe he can set 
the Baltimore and Chicago editors right. Mebbe! Those mili- 
tant mates, however, might have typhoid and recover, or pneu- 
monia and recover, or yellow fever and recover. But if they 
ever had writer’s cramp, they’d explode, Seriously, however, the 
wholesale grocers that trot with ‘Pop’ Corn depend upon this 
pair for many of their laughs.” 


(The W. K. Whl Gros. even laugh seriously!!) 


40 
Many sales over the counter q 
are decided at the moment of 2 
purchase by the appearance of 7 
the label. -Does your package —— 
really help sell your product? 
- Trade Mark Bureau. 
maintain a Bureau of 
be | brands and trade-marks for 
the benefit of our customers. 
Write us for particulars—the 
Beech Street 439 Cross Street |. CANNING MACHINERY EXCHANGE 
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WHERE TO BUY 


———the Machinery and Supplies you need and, the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic anmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore.- 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. & Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equi ‘eonee 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem 

Manfg. Co., Silver N: 
Robi bins & Co., Baltimore. 

-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem, 
Karl Kiefer Machine Co., Gineinnatt, Ohio. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 


BROKERS. 
Howard BEB. Jones & Co. Baltimore. 
Thos. J. Meehan & Co., itimore. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max City. 

E. W. Bliss Co., Brooklyn 

Cameron Can Mehy. Co., — 

John R. Mitchell Co., Baltimore. 

McDonald Machine Co., Chicago. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Max Ams Machine Co., New York. 

Dewey & Almy Chem, Co., Cambridge, Mass. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

Phil Emrich, Cincinnati, O. 

A. T. Ferrell & Co. ie Saginaw, Mich. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Slaysman & Co., ’ Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. p Experts. 

Can Stampers. Markers. 


Testers. 
Pilling See B 


see Cenmekers' Liens. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can’ Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Machines, solderless. See Closing 


achines. 
Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 
A. T. Ferrell & Co., Saginaw, egy 
Huntley Mfg. Co., ‘Silver Creek, ¥. 
rain ‘Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, 

Cameron Can Machy. Co., Chicago, Ill. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Conse Machinery. See Milk 
Condensing Mchy. 

Colors, Certified fer” foods. 

CONVEYORS & CARRIERS, canners. 
Hansen Cane. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & Mfg. Co., La Porte, ind. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal 

COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 


Copper Jacketed Kettles. See Kettles, copper. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLEBS. 
Ayars Machine Co., Salem, N 
Hansen Cang. Mchy. Wis. 
Bros., Morral, 
K. Robins & Co., Baltimore. 
Corp., Chicago. 
CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Grain "Cleaner Co., Silver Creek, 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo. 
Corn Mixers and Agitators. See Corn Cooker 
‘illers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, etc.). 
ontinen’ an Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Baltimore. 
Slaysman & Co., Baltimor 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Bngines. 

kettles. See Tanks, glass 
EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

A. K. Robins & Co., Baltimore, Md. 

Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Vhio. 
i. and Cookers. See Corn Cooker- 
er’ 


Ss. 
. Filling Machines, bottles. See Bottlers’ Mchy 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J.: 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati,” ‘Obie. 
Mfg. Silver Creek, 
K. Robins & Co., Baltimore. 
Sinclair. Seott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Choppers. See Cho omg 
Friction Top Cans. See tin. 
Fruit Graders. See Thenmiae and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 


“time, ete. See Power Plant 
uipment. . 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass- lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting “Carrying Mches. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 

INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 

JACKETED PANS, steam 
F. H. Langsenkamp, Indianapolis, Ind. 

Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. Eee Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


See Cranes. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Re Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., "Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, oO. 
Kraut Cutters. 

A. K. Robins & Co., Baltimore. 
LABELING MACHINES 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y 

Morral Bros., Morral, Ohio. 


Manufacturers. 
Gamse & Co., Baltimore. 

i J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 

LABORATORIES for analysis of goods, etc 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 

MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, 
Berlin Cang. Mehy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., 
Packers’ Cans. See Can 
Pails, tubs, etc., fibre. ‘i Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 
PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
8incla*r-Scott Co., Baltimore. 
PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 
PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Wis. 
re Machine Co., Salem, N. 
. T. Ferrell & Co., Saginaw, Mich. 
le Cang. Mchy. Corp., Cedarburg, Wis. 
Grain Cleaner Co. Silver Creek, 


apy, Mie. Mfg. Co., Silver Creek, N. Y. 
Co., 

Pea Harvesters. See Secuios Machinery. 


Pea Hullers and -V: 
Chisholm Scott Co., 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. 
Screens. 
Picking Boxes, Baskets, etc. 
Picking Belts and Tables. 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J 
Zastrow Mchy. Co., Baltimore. 
PLANT SETTER 
New Ida Spreader Co., Coldwater, O. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
RHUBARB CUTTER 
Souder Mfg. Co., Bridgeton, N. J. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
SALT, canners. 
Alex. Kerr, Bro. & Co., Baltimore. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Langsenkamp, Indianapolis. 
Edw. eee & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:2e Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, a 
Huntley Mfg. Co., Silver Creek, =. 
Grain Cleaner Co., Sliver Creek, 


Sinclair Scott Co., Baltimore. 
SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Sprague-Sells Corp., Chi 


Icago. 
Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED "bolt drives, sta) DEVICES (for Ma- 


it 
Sinclair-Seott & C 
Huntley Mfg. Ce., Silver Creek, N. Y. 


See Sieves and 


See Baskets. 
See Pea Canners’ 


See Cannery 


See Baskets. 


STAMPEES AND MARKERS. 


Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See unne. 
Steam Jacketed Kettles. See Kettle 

Steam Pipe Covering. See Boiler “ond Pipe 


overing. 
Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes, 
brass and steel type, burn- 
ing brands, etc. 
A. K. Robins . Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 
STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
A. T. Ferrell & Co., Saginaw, Mich. 
Hansen Cang. Mchy. Corp., Goterturs, Wis. 
Huntley Mfg. Co., Silver Creek, N Y. 
Grain "Cleaner Co., Silver Creek, 


K. Robins & Co., Baltimore. 
Sells Corp., Chicago. 


engine room, line shaft, etc. See 
Power Plant Equipment. 
Supply yen and General Agents. 
era 


See 
"See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem 
Karl Kiefer Machine Co., tosineatt, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, ie 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
F. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
TRANSPLANTING MACHINE 
New Ida Spreader Co., Coldwater, O. 
Trucks, Platform, ete. See Factory Trucks 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical 
Variable Speed Countershafts ee Speed 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 
VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders 
WASHERS, can and far. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore, 
Washing and Scalding Baskets. See Baskets 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Machines, can. See Mchy. 
ound Boxes. See Box 
Wire Scalding Baskets. See. ‘Baskets. 
WIRE, for strapping boxes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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OYSTER STEAM BOX 
Canners With improved sliding doors, 


doing away with the hinged 
Jobbers tracks, giving increased service 
Edw. Renneburg & Sons Co. 
Brokers MACHINE AND BOILER WORKS 


2639 Boston Street : Baltimore, Md. 
WORKS 

ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
from every part of the United States BALTIMORE * MARYLAND 
visited our LABEL EXHIBIT at the 
Canners Convention Buffalo and com- 
plimented us highly on the modern 
ideas embodied in our Designs. 


If you wish to see some of our labels, 
just write us. Tell us your require- 
ments. 


-H. Gamse & Bro. 


LITHOGRAPHED LABELS 
Gamse Bldg. BALTIMORE, MD. 


MANUFACTURERS OF 


TIN CANS 
(CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


CLARKSBURG, WVA. 
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